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After all is said and done... 


} f PRAGUE | POWDER! 


A AFULLBOILED CURING PICKLE 
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A SAMPLE HAS BEEN CHECKED IN THE 
TAPORATORY AND CONFORMS TO 
GOVIRNMENTAL 
REGULATIONS 


Prague Powder® made or for use under 
U. S. Patent Nos. 20546238, 2054624, 


2054625, 2054626 


LABORATORIOS GRIFFITH DE MEXICO, S.A. 





PREFERRED BY 
LEADING SAUSAGE-MAKERS 


Buffalo is right at home in the best sausage kitchens because it’s the 
best machinery. It has the best reputation...and the best features. 
Buffalo machinery is best for you. 





BUFFALO-STRIDH 
CASING 
PROCESSING MACHINERY 
will give you 
BETTER YIELD—better casings. 
Will save maintenance 
and labor. 


















Write for catalog 
and information 
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THE “COOL CUTTING” GRINDER 


Buffalo grinders have machined feed screws and finely 
finished rifled cylinders. They are ruggedly constructed 
to give you years of dependable service. No 
mashing, burning or back-up with Buffalo. 
They cut clean and cool. 


“Leak-Proof"” 
Stuffers 


i @ Buffalo 





@ Standard and 
: Vacuum Mixers 
@ “Direct Cutting" Converters 
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See the rest... 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. Sales and Service Offices in Principal Cities 
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Now second to none in clarity! 





New ZO BF PLIOFILM 


You can’t beat it for protection—and now clearly 
75BF PLIOFILM is clearer than ever before in 
history! 


But when the Goodyear films engineers came up 
with a new process which improved the trans- 
parency of this great protective film, did they 
have to give up some of the qualities which made 
it famous? 


Not on your life! Fact is this new super-clear 
75BF enhances your product with a crystal-clear 
shield that embodies all the qualities you want 
most for packaged protection: 


Dimensional Stability — let humidity change, 
75BF doesn’t crack or wrinkle. Puncture-Resist- 
ance — 75BF can take probing from customers 
who like to punch and poke. Moisture-Resistance 
—for sealing in flavor and quality. Machinability 
— 75BF adapts easily to all kinds of automatic 
packaging machinery. 


Get all the facts on this new, clearer 75BF 
PLIOFILM from the Goodyear Packaging Engi- 
neer. Write: 
Goodyear, Packaging Films Dept. T-6419 
Akron 16, Ohio 


e a ae. 
GOOD THINGS Fe, 
ARE BETTER IN | Noh GOOD,” YEAR 
PACKAGING 
FILM 
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PHiofilm, a rubber hydrochloride —T.M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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FLAVOR RE-SELLS 


your processed 





Many variables can account for an initial sale... 
color, design of package, an unusual trade name. 
One primary factor, however, brings that same cus- 
tomer back again and again...the consistently fine 
taste and texture of your product! It’s RE-SELL 
that puts profit in your product...and SPISORAMA 
dry soluble SEASONINGS, the latest advance in 
spice extractive seasonings, guarantee to your pre- 
pared meats those basic RE-SELL requirements 
...fine, pure flavor, consistently uniform! Let 
SPISORAMA dry soluble SEASONINGS put 
RE-SELL in your meat products! 


Write for copy of 
SPISORAMA BROCHURE 
Our 157th Year of Service 


te 
‘DO DODGE & OLCOTT INC. 
180 Varick Street 
gy y., New York 14,N. Y. 


Sales Offices in Principal Cities and Toronto, Canada 


ESSENTIAL OILS * AROMATIC CHEMICALS 
PERFUME BASES + FLAVOR BASES * DRY SOLUBLE SEASONINGS 
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CRYOVAG ANNOUNCES 


A superior 
vacuum pouch 
process 

any packer 
can afford 





ONLY 


695" 


New CRYOVAC Vacuum 
Sealer, Model 9-TC, takes only 
24” by 2712" floor space, seals 
packages up to 9” wide, from 
8 to 12 units a minute. Other 
models and combinations for 
higher volume. 


HAS THE HIGH CosT of equipment prevented you 
from getting into vacuum-packed sliced meats, 
cheeses, and frankfurters? 

It needn't any longer. For CRYOVAC now 
offers you a completely new type of Vacuum 
Sealer, built sturdily and priced unbelievably 
low. Through an entirely new approach, 
CRYOVAC has developed a simple machine, 
easy to operate ... just right for the small-to- 
medium packer. 

The new CRYOVAC system produces the 
neatest and most attractive packages you’ve ever 
seen. It automatically eliminates the “ears” — 
that awkward, excess material at the sealing end 
you'll find on other packs — giving you pack- 
ages that handle better, stack better, and display 
like soldiers on parade. Of course, like famous 
CRYOVAC bags, the new pouches seal out all 
air, seal in flavor, moisture and weight. No other 
packaging can possibly give you longer shelf life. 

If you’re not already in the sliced meat busi- 
ness, have your CRYOVAC man help you set 
up a complete packaging and merchandising 
program. Use the coupon to get this service. 
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EXCLUSIVE 
BENEFITS 


The packages produced 
by the new CRYOVAC 
process are neat, 

with “ears” automati- 
cally trimmed. They 
handle better, stack 
better, and display 
beyond comparison. 





THE CRYOVAC COMPANY 
Division of W. R. GRACE & CO. 
Cambridge 40, Massachusetts 





Please send me full information and descriptive literature on the new CRYOVAC 
vacuum pouch packaging and merchandising program. 


Name 
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PRUE MRA REM Vy if 
wry Var i NATIONWIDE 
| REFRIGERATED WAREHOUSE 


DIVISIONS 


| CLEVELAND, OHIO PHOENIX, ARIZONA 





| FEDERAL COLD STORAGE CO CRYSTAL ICE & COLD STORAGE CO. 
| (Two Warehouses) 
| 
: COLUMBUS, OHIO PITTSBURGH, PENNA. 
OPEN THE DOOR... to Riches! ee FEDERAL COLD STORAGE CO 
wo = 
DECATUR, ILL. ST. LOUIS, MO. : 
Perhaps it would be an overstatement to say that opening the ee ee ee ee : 
door of an Atmos Smokehouse is like opening the door of a GALVESTON, TEXAS ST. LOUIS, MO. 
bank vault . . . but it is no overstatement to say that ATMOS GALVESTON ICE AND COLD STORAGE CO MOUND CITY ICE & COLD STORAGE CO. 
is a sound investment that starts paying big dividends from the HORNELL, N. Y. SIOUX CITY, IOWA 
very moment it is put in operation. Write today for the Atmos : CITY PRODUCTS CORPORATION FRANK PILLEY & SONS, INC. 
Story. & 
. ‘ . - SPRINGFIELD, MO. 2 ‘ 
For buying information refer to Section I, page orci eta SPRINGFIELD ICE & REFRIGERATING CO. Mac 
: ‘ SEABOARD TERMINAL & REFRIG. CO Wax Warehouses) a on 
At, 1956 Purchasing Guide for the Meat Industry (Two © | the 
: KANSAS CITY, KANS. TUCSON, ARIZONA or ¥ 
FEDERAL COLD STORAGE CO. ARIZONA ICE & COLD STORAGE CO. 
e NATIONAL STOCK YARDS, ILL. TULSA, OKLA. 
; NORTH AMERICAN COLD STORAGE TULSA COLD STORAGE CO. 


GENERAL OFFICES: 
City Products Corporation 
33 S. Clark St., Chicago 3, Ill. 
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© bacteria-free 


© outwear maple boards 


Cutting Boards 


WiSole providers of all these advantages. 





@ never need planing 


¢ won't absorb grease or water 


e kept clean just by wiping with wet cloth 


Made of one of United States Rubber’s great plastics, 
the U. S. Royal Cutting Board does not become frayed 
or rutted, does not soften or swell up in water or lard. 
Unlike wood, it is easy to clean—never needs steaming. 

The U.S. Royal Cutting Board has been approved 
by the Meat Inspection Branch of the U. S. Department 


Mechanical Goods Division 
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of Agriculture, and is used widely by many of the lead- 
ing meat packers from coast to coast. 

Obtainable at any of the 28 strategically-located 
“U.S.” District Sales Offices or write United States 
Rubber, Mechanical Goods Division, Rockefeller 
Center, New York 20, N. Y. 
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CAPOCOLLO— 

(HOT AND SWEET) 
Lean pork butt— 
rolled in spices and 
stuffed whole. Av. Wt. 
per piece, 2-lbs. 





GENOA SALAMI 
A distinctively 
delicious flavor. 
Made of choicest 
pork... thoroughly 
air dried. 

Av. Wt. 3 to 4-lbs. 


@ PEPERON! 
sia : 





PEPERONI 
Selected 
pork and beef 
z " flavored with 
pEPERody . pepper and 
blended spices 
Well finished. 
Av. Wt. 1-lb. 


= 






B. C. SALAMI 
Choice pork 
and beef. 
Smoked, air 
dried. Av. Wt. 
3 to 4-lbs. 
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@) 









THURINGER 
(CERVELAT) 

A very 

popular product 

with the genuine 

Thuringer tang. 
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MARK 











The famous quality that has made Circle-U the top 
name in dry sausage today starts with the selection 

of only the choicest ingredients. . . the finest 

meats and spices available. Then, through the entire 
manufacturing process, the most exacting quality 
control is observed. Constant, careful regulation of 
humidity and temperature . . . the proper aging of each 
variety of sausage to bring it to the peak of perfection. 

Then it is ready for shipment. So Circle-U’s 
direct-to-you delivery service goes into action... 
bringing your sausage fast, in perfect condition 
for the greatest satisfaction. 

It is this combination of fine ingredients, plus 
traditional manufacturing skill and direct delivery, 
that assures the high quality of every one of 
Circle-U’s more than 25 varieties of dry sausage. 

Let the prestige and consumer demand for Circle-U 
bring more sales . . . more steady customers for you. 


P. O. Box 214, St. Louis, Mo., or South St. Joseph, Mo. 


Circle-U Dry Sausage ( 


Pad 


THE NATIONAL PROVISIONER, AUGUST 11, 1956 





All-elec 


jassures 
“erties. T 


by mo‘ 
operati 
is plug 





Now, | 
unlimi' 
your ¢ 
busine’ 
costs < 


4-HO 


Now 3 
the sy} 
delive 


C 
( 


Elect: 
(l) a 
lator 


THE 











1956 



















7<e 









All-electric truck refrigeration powered by General Electric 
assures uniform truck temperature throughout your deliv- 
tries. This constant cold—well below the maximum allowed 
by most health codes—is furnished whether the system is 
erating off the engine-driven alternator (a-c generator) or 
s plugged into an adequately-fused a-c outlet. 


Now, the effective duration of your deliveries is virtually 
unlimited. No longer does melting ice force you to shorten 
your delivery runs. Resulting longer runs mean increased 
business for you. And in eliminating ice, you save in labor 
costs and total loading time required. 


24-HOUR REFRIGERATION 


Now you can load your truck the afternoon before and plug 
the system into an a-c outlet for stand-by cooling. Your 
delivery truck becomes a cold storage warehouse on wheels. 





Electrical components for all-electric truck refrigeration: 
(1) alternator; (2) compressor drive motor; (3) voltage regu- 
lator; (4) evaporator-fan motor; (5) selenium rectifier. 
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an Your Trucks Maintain 40 Degree 


in July? 


CONSTANT COOLING OF ALL-ELECTRIC 
| TRUCK REFRIGERATION POWERED BY 
| GENERAL ELECTRIC is clearly shown in actual 
| Fahrenheit readings of a typical milk-delivery 
/ truck. This recording was made on a July day 

when the ambient temperature ranged from a 
low of 75 F to a sweltering high of 96 F. Truck 
temperature dropped to and remained at or 
below 40 F—well below the maximum allowed 
by most health codes. 


Re-loading and double-handling are eliminated. In effect, the 
cold storage area of your plant is increased. 


Constant temperature means fresher, more saleable products, 
too—regardless of engine speed or the number of times the 
door is opened and closed. 


REDUCED MAINTENANCE 


All-electric truck refrigeration means less wear and tear on 
your trucks because the system is lighter—about seven 
hundred pounds lighter than a cold-plate system, for example. 
In addition, there is no truck-body rust to contend with. 
None of the sloppiness of old-fashioned ice refrigeration! 


TO LEARN MORE ABOUT THESE BENEFITS, be sure you send 
in the coupon below for G.E.’s new bulletin. General Electric 
Co., Schenectady, New York. 


GENERAL @@) ELECTRIC 


ACT NOW! Send for FREE bulletin 


Section G634-9 
General Electric Company 
Schenectady 5, New York 


Please send me your new bulletin GEA-6084B 
describing the benefits of all-electric truck 
refrigeration powered by General Electric. 
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To save both time and manpower in salt 
handling—many plants have installed salt- 
storage units which feed directly into a salt 
dissolver. These units are particularly use- 
ful in plants where large tonnages of salt 
are consumed every day. But even in 
smaller plants, combination storage and 
feeding units are proving valuable. This is 
because they cut down on the amount of 
floor space needed to store salt. 

In plants where floor space is at a 
premium, salt is often purchased in bags to 
permit high stacking. Here, too, combina- 
tion storage and feeding units can produce 
substantial savings. They permit the pur- 
chase of economical bulk rock salt—and 
reduce salt-handling costs to a minimum. 


What about one of these units for your 
plant? Here are six of the most practical 
designs for combining salt storage and 
feeding. One of them—or an adaptation 
of the basic design—may be effective in 
saving floor space and lowering salt- 
handling costs for you. 

1. Filling dissolver from floor pile. If salt 
must be stored in bulk on the same floor 


Sterling 
Rock Sait 


SI m 


Water 
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as the dissolver (all dissolvers shown here 
are International’s famous Sterling Model 
Lixator), an excellent feeding device is a 
portable belt conveyor. The best type for 
moving salt is made of aluminum with a 
rubber belt, and is between 16’ and 20’ 
long. The same conveyor moves salt not 
only from a floor pile into the Lixator, but 
also from a car or truck into the plant. 


2. Wall-type hopper, bolted directly to an 
opening in a salt-storage bin. As long as 








Cleanout 


Combining Storage and Feeding 
Makes Salt Handling Easier 


the salt supply in the bin is sufficiently 
high to permit gravity flow into the Lixator 
hopper, feeding’ will be automatic. When 
salt supply is aq’ longer self-feeding, the 
operator stands on the salt in the bin and 
shovels directly into the hopper. 


3. Overhead sterage with gravity feed 
into hopper. This design is often used 
when uninterrupted salt feed is needed, but 
the storage flogr: has relatively little salt 
capacity. A cylindrical-type hopper directly 
under the hatcly holds a large amount of 
salt for feeding the Lixator—and acts as a 
substantial secondary storage unit. Ordi- 
narily, though, jf salt can be stored above 
the Lixator, the next design is preferable. 


4. Overhead storage with vertical chute. 
This direct-feed unit is a practical, econom- 
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ical way of operating the Lixator. If 
storage capacity on floor above is large 
enough, no hopper is needed, which means 
a considerable saving. Feed is automatic 
because of angle of repose for salt. 


5. Pyramid-type hopper design. This is 
another variation of overhead feed, coupled 


o*5° Sterling <"<- / 
e+ Rock Salt 3". 
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with large storage capacity. But if storage 
space on floor above is limited, this design 


into the hopper through a large hatch 
with a removable cover. 


6. Lixator hung above floor, to save 
floor space. A very desirable design when 
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floor space is at a premium. Design here 
also shows use of a few salt bags to act asa 
storage-bin wall—in lieu of a permanent 
bin structure. 


One final note about the equipment 
shown here. All Lixators operate on 
exactly the same principle. They vary only 
in size and capacity, and in methods of 
delivering salt to the dissolver unit. All 
Lixator designs are exclusive International 
Salt Co. developments, properly protected 
by patents and patents pending. 


TECHNICAL SERVICE 
WITH YOUR SALT 


Through skilled and experienced “Salt 
Specialists,” International can help you get 
greater efficiency and economy from the 
salt you use. International produces both 
Sterling Evaporated and Sterling Rock 
Salt in all types and sizes. And we also 
make automatic dissolvers in metal or 
plastic for both kinds of salt. So we can 
recommend the type and size of salt most 
perfectly suited to your needs. 


If you'd like the assistance of an Inter- 
national “Salt Specialist” on any problem 
concerning salt or brine—or further in- 
formation on salt storage and methods of 
feeding salt—just contact your nearest 
International sales office. 


International Salt Co., Scranton, Penna. 
Sales Offices: Atlanta, Ga.; Chicago, Ill.; New 
Orleans, La.; Baltimore, Md.; Boston, Mass.; 
Detroit, Mich.; St. Louis, Mo.; Newark, N. J.; 
Buffalo, N. Y.; New York, N. Y.; Cincinnati, O.; 
Cleveland, O.; Philadelphia, Pa.; Pittsburgh, Pa.; 
and Richmond, Va. 


FOR INDUSTRY, FARM, AND THE HOME— 





STERLING SALT | 


PRODUCT OF INTERNATIONAL SALT CO., IN 


is also practical. Salt can simply be dropped 





This cab lets you 


TAKE IT EASY 
on tough jobs! 





Modern features in new Chevrolet truck 
Flite-Ride cabs make your work easier 





and safer than ever before... give you 
the pleasure and prestige of style that 
equals many passenger cars! 





Those numbers in the picture (right) point out 
features that make business almost a pleasure 
when you work behind the wheel of a modern 
Chevrolet Task-Force truck! Here are some of 
the reasons why hauling in a Chevy iseasy on you: 


@ Concealed Safety Steps—located inside the 

doors—stay clear of snow, mud, and ice, give 

you firmer, safer footing. @ Spacious leg room 

helps keep you comfortable all day long, brings 

you home fresher and more relaxed. @ Nu-Flex f — t ae fi 

seat design means comfortable hauling! Jack- ee Vere ee cee i a es 
é : Rev : easier. @ Full-View rear window* adds to safe, 

stringer springs give ideal body support; seat ner sitet il Hhoee-sectct 

back adjusts easily. @ High-Level ventilation SS a ee ee eee 

system keeps the cab interior clean, cool, And you'll find bright, stylish interior 

comfortable. Intake is at the bottom of the appointments that add to your sense of 

windshield—away from road heat and dust. pleasure on the job. If your work calls for long 

@ No-Glare instrument panel, with handsome hours on the road, you'll enjoy life more in a 

two-tone finish, puts instruments and controls Flite-Ride cab! Check one over for yourself at 

within easy sight and reach. @ Panoramic your Chevrolet dealer’s. .. . Chevrolet Division 

windshield provides a full 1000 square inches of of General Motors, Detroit 2, Michigan. 


*Optional at extra cost. 





They’re the work champs of 
their class—with new V8's, 
automatic transmissions for 
every truck model! 


You get modern power-per- 
formance in these Chevy me- 
dium-duty models! Compact 
short-stroke V8’s do more 
work yet keep costs down. 
Hydra- Matic transmissiont 
gives you no-shift hauling, 
reduced maintenance. And 
there’s great Powermatict— 
the first automatic trans- 
mission designed specially for 
big trucks! 

tOptional, extra cost, Series 3000-4000 
models. tOptional, extra cost, Series 
5000 through 10000 truck models. 


NEW CHEVROLET 
TASK:-FORCE TRUCKS 


Anything less is an old-fashioned truck! 
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Two winners from 
Ottumwa, Iowa! 
Carol Morris, 
“Miss Universe” 
presents 

Winger spring-type 
mold, 


Machine-tapered or stand- 
ard covers available for 
immediate shipment. All 
models heavily reinforced 
on ends to maintain orig- 
inal size and shape. 


Winge 




















bude te your specifications! 
Winger Loaf Molds are obtainable in any 
size or shape .. . open ends, both round 
and square, pan type with or without 
spring covers. Write for detailed infor- 


mation. 


CHICAGO REPRESENTATIVE 


JOHN C. LUEHRSEN 
3848 WEST 68th PLACE 
TELEPHONE POrtsmouth 7-2140 
PRospect 8-1511 


MANUFACTURING CO. 


OTTUMWA, IOWA 


=o “BACKED BY YEARS OF PACKING PLANT ENGINEERING” 
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IF YOU DRESS CATTLE! rin ornare 


You can effect great savings in costs with 


|GLOBE'S “or-the-nai” Can-Pac System 





WHAT IT IS: 


This new method (known as “Can-Pac” because it was 
developed by Canada Packers Ltd.) is the only complete, 
continuous “ON THE RAIL” conveyor cattle dressing 
operation that has been proven successful. It eliminates 
the stooping work position, carcass lifting and lay down, 
congestion of cattle bed operations around pritch plates, 
and the overall lag time and “dead work”: that so often 
prevails when conventional methods are used. 


® HOW IT WORKS: 


Carcass is suspended so operator is standing in most 
comfortable position and does not have to move around 
carcass. Power tools are used for easier and better hide 
removal, foot sawing, etc. Power hoists do the heavy 
lifting. To allow for variations in size of cattle, the work 
platform can be raised or lowered automatically. A 
mechanical hide puller increases production of hide take- 
off with no hide damage. 


@ ADVANTAGES: 


1. Simplification of tasks requiring manual labor, eliminat- 
ing stooped position increases production: and lessens 
operator fatigue. 2. Elimination of unnecessary waiting 
and carcass handling. 3. Prevention of injuries to workers, 
no wet slippery floors, no falling trolleys. 4. Production of 
better quality hides and sides of beef. 5. Reduction in 
floor space requirements to half that formerly required. 





By the use of this new revolutionary, space saving and economically 
operated system, plants with smaller capacities and floor areas can now 
operate efficiently. Production can be increased by adding additional 
workers without added machinery investment. Economies can be 
utilized at any given run per hour easily and efficiently. The Globe 
Company is the exclusive manufacturer of the equipment employing 
this system for installations within the continental limits of the United 
States. Globe ‘has been manufacturing quality meat packing machinery 
since 1914 and is now able to offer to the industry this unique new system 
for slaughtering cattle. Your Globe salesman can give you detailed in- 
formation or by writing us, a qualified engineer will visit you to discuss 
the application of this system to your operation. 


She GLOBE Company 


4000 S. PRINCETON AVE. © CHICAGO 9, ILLINOIS 


Representatives for Europe, Iran and Israel: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 














WHEN IT’S 


“BOSS dehairers are built in sizes to fit 
your plant; but large or small they dehair hogs clean 
and fast. The same sturdy construction goes into small machines 
and large machines alike. They're built for a lifetime of service 
and the cost of operation is low. Adjustment and maintenance 
points are easily accessible, and replacement parts are carried in 
stock. All motors are standard. Efficiency and stamina 
have been proved by years of operation in packing plants 
all over the world. A list of users is available, ask for it 
when considering the purchase of a dehairer. 


IT’S BEST 






BOSS Universal Dehairer 














BOSS Hydraulic Grate Dehairer 
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BOSS Grate Dehairer 


















































Baby BOSS Dehoirer 


For complete information on BOSS dehairers, 
hog killing equipment, and all allied hog handling 
equipment, including plant layout, address 


THE CINCINNATI BUTCHERS’ SUPPLY COMPANY 
102 BLADE STREET CINCINNATI 16, OHIO 





YOU WILL LIVE WITH 











ie No. of 4” Method of For E 
ae HP. Belt Scraper | Charging and { - Pe 
er Hour Stars Discharging | “9° "°F 
Upper Shat 
No. 121 Upper Shaft : 20-6 point 
BOSS 200 20 20-6 point— beng stars 
Universal Lower Shaft Re vas Lower Shaft 
Dehairer 20-10 point ee 20-10 point 
stars 
No. 150 
BOSS . Hydraulic 16-4 point 
Hydraulic - ™ 1o-4 poe Grate Lift stars 
Dehairer 
No. 46-8 
BOSS : Mechanical 
Grote 120 le 12-4 point Grate Lift 
Dehairer 
No. 35-A tenend 
1 rer 
gy 60 7", 12-4 point Grate Lift 
ehairer 
No. 145 M \ 
Cincinnatian 20 2 11-3 point barber 
Grate Lift 
Dehairer 
“The Cincinnatian” 
TODAY'S DECISIONS... BEST BUY BOSS 
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sal Dehairer 





For Extra 
Large Hog 





Upper Shati 
20-6 point 
stars 
Lower Shaft 
20-10 point 
stars 





16-4 point 
stars 

















BOSS 
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Reg. U. S. Pat. Off. 


Products . . 


Preferred by 
packers for 
over 30 years 


© HIGHEST 
QUALITY 


LOW 
PRICES 


QUICK 
SERVICE 


CALL OR 
WRITE 


CINCINNATI INDUSTRIES INC. 
CINCINNATI 15 (Lockland) OHIO 


Hachod Joe Pai 


THE FINEST 
IMPORTED HAM 
FROM HOLLAND 


also: 





@ Picnics 
e Chopped Ham 
e Canadian Style Bacon 


Sole Selling Agent: 


BERNARD BOWMAN CORP. 


270 Park Ave., N. Y.C. 
PLaza 9-5780 
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TO PROTECT 
YOUR PRODUCT 
FROM RANCIDITY 


If your product contains fats or oils, a letter 

or call to us is the easiest way to make sure it has 
protection from oxidative rancidity. We will 
recommend the precise Sustane formulation to 
provide this dependable protection. 


With Sustane, Universal’s high-potency antioxidant, 
you can depend on these important advantages: 


© Longer shelf life, doubly important during hot 
summer months. 


@ Greater carry-through for protection of fried and 
baked products such as potato chips and pastries. 


@ Lower cost per pound of stabilized product. 
@ Superior oil-solubility. 
@ Easy and economical application. 


Protect your customer and retailer good will and 
avoid expensive returns by giving your product 

the greatest all-around protection from rancidity. 
A letter to us will provide it. 


PROTECT YOUR PRODUCT WITH 





PRODUCTS DEPARTMENT 


UNIVERSAL OIL 
PRODUCTS COMPANY 


30 ALGONQUIN ROAD, 
DES PLAINES, ILLINOIS, U.S. A. 
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Power-Dome more than a name 





... proves real gas saver, reduces upkeep, too... 


How Chrysler Engineering 
Cuts Truck Operating Costs 





When a new truck engine that 
promises more MPG and lower 
upkeep comes along, that’s news. 

But, naturally enough, fleet 
operators prefer not to go over- 
board in their praise of such 
new developments until they’ve 
proved them in actual operation. 

That’s the story of Chrysler 
Corporation’s radically different 
Power-Dome V-8 combustion 
chamber, introduced in the 1954 
Dodge C-1 series. 

From the start, fleet men were 
agreed it looked great ‘‘on paper’’, 
but had to wait for a factual 
answer to the all-important ques- 
tion, ““Will Power-Dome actually 
increase gas mileage, actually 
reduce maintenance costs?” 

The answer to that question, 
after well over two years of serv- 
ice in fleets of all types the 
country over, seems to be an un- 
qualified ““Yes’’. 

Owners of Series C-1, and the 
current C-3 Dodge V-8 trucks re- 
port remarkable gas savings and 
unusually low maintenance costs. 
They say they not only get more 
MPG (on regular fuel), but find 
engines maintain power and effi- 


ciency far longer than those of 


standard design. 


| 
| 


In layman’s language, here is 
how Chrysler engineers were able 
to give Dodge short-stroke V-8’s 
these cost-cutting characteristics: 

First, let’s study the diagram 
below. 

You'll notice, among other 
things, that the standard, wedge- 
shaped combustion chamber (Fig. 
1) has corners where carbon can 
easily collect, whereas the Dodge 
Power-Dome chamber (Fig. 2) 
eliminates ‘such power-stealing 
carbon hot spots. 

Next, notice the spark-plug 
location. In the Power-Dome de- 
sign, it is centrally located, in- 
stead of off to one side. Flame 
travel, therefore, is uniform to all 
parts of the chamber; thus the 
fuel mixture is burned faster, 
more evenly, and more com- 
pletely. 

Valve placement, too, is un- 
usual. In the Dodge Chrysler- 
engineered power plant, intake 


(Fig. 1) Valves placed side by 


side, close together 







Spark plug 
off to side 


| STANDARD, 
| WEDGE-SHAPED 
| COMBUSTION 

| CHAMBER » 


Corners where carbon 
can collect 





and exhaust valves are located on 
opposing sides. This permits use 
of larger valves for easier engine 
breathing, elimination of fuel 
waste. 

In addition to Power-Dome, 
Chrysler engineers have incor- 
porated other features in Dodge 
truck engines that contribute to 
their unusual operating economy. 
Among a number of such ad- 
vancements not found in most 
competitive makes are floating oil 
intake, ceramic fuel filter, positive 
exhaust valve rotators and dual 
exhaust system as standard equip- 
ment. 

In fact, Chrysler engineers have 
made “‘fleet economy” their theme 
throughout the designing of to- 
day’s Dodge Job-Rated Trucks. 
The result is a full line of trucks 
any cost-conscious fleet operator 
would be wise to investigate be- 
fore investing in a replacement or 
adding to his fleet. 


(Fig. 2) 


Centrally located spark plug 
for even burning of fuel 


Larger valves on 
opposing sides for 
easy breathing 
in and out 






Smooth, domed 
shape—free 
from pockets 

a 


DODGE 
POWER-DOME 


An advertisement for DODGE TRUCKS—the make with the Forward Look 
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PERFORMANCE! 
Qu tone 


Tennis Champion 





WILSON 

Ucop-co 
Performance 

you can depend on— 
uniform, stable, 


heat-resistant, 
clear as crystal 


WILSON 
CO rue ooo GELATINE 





- 7 
| WILSON U-cop-co 
| Plummer St. & Wentworth Ave. 

UNITED CHEMICAL | Calumet City, Hlinois | 

& ORGANIC PRODUCTS TELL US MORE ABOUT WILSON U-COP-CO GELATINE 

Division of Wilson & Co., Inc. | : | 

Plummer St. & Wentworth Ave. , Sa eee 

Calumet City, tlinois ADDRESS. . 

City ZONE STATE 

Member Wilson Sporting Goods Co, Advisory Statt 4 YOUR NAMA 
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READY TO SERVE to vacwm packasing 


of luncheon meats 








Extrusion laminations of Cello-Poly 
and Mylar=Poly, in roll stock and pouches 








Right now, Shellmar-Betner can take orders for Cello-Poly and 


Mylar*-Poly extrusion laminations for vacuum packaging of To ‘ | 
luncheon meats. ws 


The extrusion technique means greater package clarity, better we convert and print 

color. It’s odorless, too, since no adhesives, solvents or resins are . 
. . . ip eu f & ~ 

used. For any delicately flavored items, like ham, this is a distinct Fe PS, poe oe 
advantage. And there’s no delamination from shrinking or : 
sessing ej >  CELLO-POLY AND 

You can have your choice of roll stock or pouches, Cello-Poly or ; —— =, dj MYLAR’ -POLY 
Mylar*-Poly. And, of course, you get the extra advantage of ; 
Shellmar-Betner’s quality printing that makes any package a stand- ral = FOIL-POLY 
out in the meat counter. Place your order today. —_ = 74, 





ty BENCOSEAL 
CONTINENTAL ©, CAN COMPANY 
SHELLMAR-BETNER DIVISION ters siete 


QUALITY PRINTERS AND CONVERTERS OF FLEXIBLE PACKAGING MATERIALS 
18 
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Politics on the Way 


While we seldom yearn for the “good old 
days,” we confess that during the next few 
weeks and months we will often wish that 
the period was B.TV. and B.R. 

As a citizen we will feel compelled to 
watch the political conventions and listen to 
the claims and counter-claims of candidates 
for Congress and other offices. The prospect 
is not an inviting one, however, and we re- 
spectfully suggest that humane societies some 
day give attention to political campaign ora- 
tory as an example of man’s inhumanity to 
the highest primate. 

At the same time that we feel queasy about 
the spate of words that is on the way, we 
admit that we will be dismayed about our 
ignorance with respect to most of the can- 
didates and their principles when we finally 
stand in the voting booth. We do not believe 
we are alone in this paradoxical situation; we 
would guess that most men and women who 
spend many of their waking hours in busi- 
ness share it with us. 

It cannot be expected that the facts about 
government and those who govern (or want 
to do so) will ever be concentrated in pill 
form, so that the citizen can become informed 
overnight. Nor, do we believe that politics 
and government can become businesslike be- 
vond a certain point. However, politics might 
well borrow some of the “forms” that business 
uses, and some of their requirements as to 
length, veracity, etc. 

We would like to see a real “profit and loss 
statement” on candidates for public office, as 
well as a “balance sheet” on their intellectual 
and moral assets and liabilities. A detailed and 
truthful “prospectus” of a political party 
should be considerably shorter and more fact- 
ual than the platforms which usually seem to 
be aimed at confusion, deception and evasion. 

These are vain hopes, we realize, but we 
would still like to see some of them come 
true. Meanwhile, if things get too bad, we 
can always take refuge in a hog chill cooler 
for a few minutes. The occupants are always 
cool and calm—and they do not say a word. 


News and Views 





Negotiations On New agreements to replace the master 


contracts expiring September 1 were opened in Chicago late 
this week between Swift & Company and the two major pack- 
inghouse unions. The Amalgamated Meat Cutters & Butcher 
Workmen of North America and the United Packinghouse 
Workers of America, both AFL-CIO, expect to begin talks 
with Armour and Company next week. The unions, which 
have voted to merge into one organization this fall under the 
Amalgamated name, are joining forces at the same bargaining 
tables for the first time. Although the two former rival unions 
have collaborated closely since 1953, actual negotiations have 
been conducted separately. Major demands announced by the 
unions include: a “substantial” wage increase; a seven-hour 
day and 35-hour week; guaranteed annual income and improved 
pension and welfare plans. 

The National Brotherhood of Packinghouse Workers, inde- 
pendent, which represents 9,000 employes in eight Swift plants, 
began negotiations with Swift on new contracts last week. Don 
Mahon of Des Moines, union president, announced that his 
group is demanding a 3lc wage increase and 38 other benefits 
and contract changes. He estimated that the Brotherhood’s de- 
mands, if granted, would total 50c to 55c¢ an hour. 


“The Fats on the Fire," a panel discussion on the importance 


of fat in the diet, to be conducted by three leading nutrition 
experts, is the first event to be announced for the American 
Meat Institute’s golden anniversary meeting September 28- 
October 2 at Chicago’s Palmer House. Dr. Vilhjalmur Stefansson, 
famous as the scientist who lived on meat alone for a year in 
the AMI-sponsored experiment, will be one of the panel mem- 
bers. One of the foremost exponents of abundant quantities of 
fat in the diet, he will speak from many years of personal 
experience among the peoples of the Arctic. Dr. Herbert Pollack, 
who has been very active as an Army nutrition consultant and 
at present is chairman of the nutrition committee of the Amer- 
ican Heart Association, will present his and the Association’s 
views on the effects of quantities of fat in the human diet. 
Acting as unofficial moderator of the discussion will be Dr. 
Frederick Stare, chairman of the department of nutrition, 
Harvard University School of Public Health. Dr. Stare, one of 
the most prominent nutritionists in the country, will sum up 
current medical and scientific opinion on the position of how 
much fat is too much fat in the diet. 


A Continued Fight to obtain local regulations similar to those 


of the USDA, if the city insists on regulating the sale of 
pickled or pumped meat, has been announced by the Provision 
Manufacturers Association, Inc., New York City. The bureau 
of food and drugs has published a proposed amendment to 
the sanitary code, which would require each cut of pickled 
or pumped meat intended for sale in that city to be labeled 
to show its weight before and after pickling and pumping. 
There would be no standards relative to the amount of water 
added to the meats in the process. The Provision Manufac- 
turers Association, in protesting the proposal, said such a 
regulation “is not workable and would be impossible to en- 
force” and also would not offer any protection to the industry 
or to the customer. August 20 is the deadline for comments. 


A Protest against the proposed revision of federal meat grading 
regulations published in the Federal Register of May 18 has 
been filed with the USDA by the American Meat Institute. The 
AMI said it objects to the compliance service provided for, and 
the attempted monopolization of grade names by the government. 











60 HE increased productivity we achieved in our 
Vissman pork cutting operation through simple 
equipment rearrangement amazed us. By reor- 

ganizing product flow and putting in chutes to carry the 

primal cuts to the pork packing department, our pork 
cutting rate rose by 22 per cent,” states Leonard Broecker, 
executive vice president, Louisville Provision Co., Inc., 

Louisville, Ky. 

An increase in hog dressing volume prompted manage- 
ment to examine its pork cutting techniques. The slaugh- 
ter rate was exceeding the cutting rate and something 
had to be done to handle the larger numbers. A prelimi- 
nary methods study was conducted by Broecker and 


PORK DRESSING flow starts at main conveyor where first butcher 
saws the ham and the next cuts it free from the side. 





Bob Bryson, chief engineer. They discovered that  in- 
efficient procedures were being practiced; materials were 
being trucked to the retrimming department located be- 
low; primal cuts were stacked on trucks for movement 
to the packing department, and product was transferred 
manually between major breakdown. stations. 

The methods study revealed the following: 1) all oper- 
ations could be made continuous with transfers performed 
by simple slideoff; 2) retrimming operations could be 
housed within the space made available through equip- 
ment relocation, and 3) product could be moved by 
chutes to pork packing locations to free manpower and 
the elevator. These recommendations were implemented 
and the department's efficiency rose as predicted. 

Formerly the killing rate was 225 head per hour. Now 
the same crew, using the same equipment, cuts 250 head 
per hour, The four-man crew formerly needed to move 
primal cuts down to pork packing has been reassigned 
to other departments, says Les Miller, Vissmann plant 
superintendent. 

Other advantages also have accrued from the revamped 
operation. The gang time for the cutting and packing 
departments is now the same. Previously, because of the 
dependence upon elevator service for movement of primal 
cuts, the pork packing department’s time often ran half 
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Packer Trims ‘Fa 


an hour longer. There were nonproductive lulls and these 
were eventually paid for with premium time, says Ted 
Burgin, supervisor of pork kill and cut. 

Since the retrimming and cutting functions are now 
in the same area, both are supervised more carefully. 
The department supervisor does not spend time moving 
up and down stairs, observes G. W. Blevens, general 
superintendent. 

The quality of the trim and proportion of meat trim- 
mings salvaged depend, to a great extent, upon close 
supervision. Confining the whole operation to the re- 
stricted area of the department, approximately 75 ft. x 
40 ft., makes good supervision possible. 








BUTCHER AT right (top photo) readies hamless side for shoulder 
cutting knife. Worker takes ham (bottom left) and frees foot with 
table mounted power saw which is shielded for safety. Four butch- 
ers (bottom right) trim tail and collar and skin ham. 


When asked where all the extra space came from, 
Bryson said that the space devoted to the trucks, in 
which the cuts were formerly placed for transportation, 
vielded the room needed for realigning the equipment. 
Put ten or 12 trucks on a floor and you have a cluttered 
department, he commented. 

Chilled hogs are moved into the cutting department 
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‘at; Pork Cutting 


from the hot-hog coolers where railing is being rehung. 
While the new arrangement will not increase the capacity 
of the 1,800 head cooler, it will save a lot of work, Miller 
states. 

Currently, the rails run across the cooler instead o£ 
down its length (approximately three times its width) 
and these shorter rails require more switch handling, 
restrict the weight ranging of carcasses, and limit the 
number of carcasses that can be moved at one time. 
On a long straight rail, a large number of hog carcasses 
can be pushed simultaneously; it is the turns which limit 
the number that can be pushed. Rails are now being 
placed to run the length of the cooler. This will permit 


more orderly sorting of hogs and ease the handling in 
and out of the cooler. It is also intended to feed the hogs 
from the hot-carcass cooler by a finger conveyor to the 
automatic cut-down station which will further expedite 
the cutting operation. 

The cut-down carcass travels on the main breakup 
conveyor. The first butcher scribes the ham with a Best 
& Donovan portable power saw. The next butcher severs 
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the ham from the carcass and pushes it on the ham work- 
up table. Another worker then positions the side for the 
Anco shoulder cutter. The table top conveyor is grooved 
for this operation. The grooving in the table also aids the 
employe to align the side for proper cut-off. Another 
Best & Donovan saw is used to scribe the loins. The 
carcass is then impaled for loin pulling which is per- 
formed by two butchers. The side is then rolled. 

Loins are transferred to an adjacent table where two 
employes inspect the trim and, if necessary, trim the loin 
further to give it a lean appearance. The technique of 
trimming the loin as a separate operation is considered 
economically practical, especially so since the adoption of 
the “New Look” lean trim specifications. It is better to 
have the pullers leave a covering which has to be re- 
trimmed, The maximum allowable fat covering of % in. 
is too close a tolerance for the busy pullers, say Blevens. 
If pullers try to pull to this covering they score the loin 
too frequently, By fatting the cuts down separately, a 
desirable covering is left on all loins and none of them 
is scored, he emphasized. 

After loin pulling, the side passes under the belly 





TOP LEFT photo shows neck bone lift- 
ing and loin pulling operations. Butcher 
at extreme right passes loin to far side 
of conveyor. Band saw operator (top 
right) cuts the shoulder section into 
rough primal cuts. Workup of shoul- 
der cuts is shown at lower left. Work- 
ers retrim their trimmings for use in 
sausage. Loins are further defatted 
and trimmed at special table by two 
operators (bottom right). 


roller. Two workers lift the ribs, one separates the belly 
and the fat back, from which another butcher frees any 
lean meat. The belly moves to the end of the main con- 
veyor where it is transferred to the workup table, which 
also is adjacent to the main conveyor. Three butchers 
progressively square the belly, each handling a specific 
trim area: the flank, the ham pocket, and the shoulder. 
The trimmed pieces are, in turn, retrimmed by four 
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butchers working at the same table. Trimmed bellies are 
chuted to the curing cellar while the fat and lean trim- 
mings are placed in suitable trucks. 

When separated from the side, ham moves to the 
workup table. The first worker severs the front foot and 
hock with a circular saw mounted on the table. This tool 
has a protective hood. The hinged covering extends be- 
yond the blade and has an angled opening underneath 
which the foot is moved. The forward pressure of the 
foot lifts the hood as the cutting takes place and it drops 
back into position when the operation is completed. 

Two butchers face the flank and remove and trim the 
tail, while two others collar and skin the ham. The last 
butcher on this table retrims the ham facings. 

The shoulder section is removed from the moving con- 
veyor top by the two butchers who lift the neck bones. 
After lifting the neck bones, they pass the shoulder sec- 
tion to the band saw operator who cuts the section into 
foot, butt and picnic portions. One butcher lifts the butt 
from the clear plate. The lifted butt is further trimmed 
and squared. Another butcher separates the jowl from 
the picnic, and trims and collars the picnic. One worker 
trims the picnic trimmings and another trims the clear 








TWO BUTCHERS (upper photo) lift ribs as belly portion comes 
from roller. Butcher in lower photograph then separates the fat 
back which is further trimmed by worker at the extreme right. 


plate. Two others square and trim the trimmings from 
the jowls. 

Various primal cuts are chuted to the packing depart- 
ment, located directly below the cutting department, 
while the bellies and hams are chuted directly to the cure 
cellar where they are weight ranged prior to curing. 
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Trimmings are moved in truck lots to the packing or 
sausage departments. Truck handling of trimmings does 
not present a special problem, as it requires a relatively 
long time to fill a truck with trimmings. The fats are 
moved directly from the cutting floor to the rendering 
department located on the same floor level. 

With the exception of the belly transfer, all product 
is moved to the workup tables as part of a butchering 
operation. The shoulders are transferred as part of the 
neck bone lifting and the hams as part of the foot and 
hock cut-off. 

The fact that the butchers no longer place the trimmed 
primal cuts in trucks accounts for the increased pro- 
ductivitv of the operation, states Blevens. Butchers now 
stand in a fixed position in relation to work which arrives 
at their stations. They do not lose the time formerly re- 
quired to turn from the table, place an individual piece 
of meat in position, and then turn back to the table. 

In the packing department the same people are 
handling the increased output. Meats now arrive directly 
at the scaling and wrapping stations via chute. 

Formerly everything had to be lifted from a truck or 
rack and placed on the scale or wrapping table. Most 
of the cuts are weight graded by sight. Questionable items 
are scaled and are then placed in the correct weight 
groupings. 

Loins slide down to the packing department via a chute 
wide enough to permit cross-wise chuting. This technique 
virtually eliminates damage to loins during movement, 
Burgin points out. The impact is cushioned by the whole 
backbone rather than by one end, as would be the case 





FINAL TRIMMING table shows butchers squaring bellies in pro- 
gressive sequence. Employes in foreground retrim trimmings for 
use in the manufacture of various processed products. 


if a narrow chute were employed for the movement of 
this valuable product. 

Boxed product is moved from the packing department 
by an industrial truck. 

In commenting on changes made in the pork cutting 
department, Leonard Broecker observes that saving poten- 
tials were hidden by poor work practices. A critical sec- 
ond look on the part of management was necessary to 
interpret them. 

Several supplemental benefits resulted from the con- 
solidation of operations in one department. Only one area 
need be subjected to the heavy cleaning required for cut- 
ting equipment. Previously, the night sanitizing crew 
had two areas which required steam-detergent, pressure- 
type cleaning. Since the pork packing department is 
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adjacent to cooler areas, additional 
heat introduced as steam placed an 
extra load on the refrigeration system, 
commented Bryson. Furthermore, the 
present cutting department is located 





BOXED MEATS are moved to shipping dock 
with electrically-powered industrial truck. 





SUPERVISORY personnel responsible for re- 
vamped operations are (I. to r.) Sam Brown, 
Elmer Koncel and Bob Bryson. 


on the top floor and has ample 
window area which helps venting. 

Also, the former technique de- 
manded a considerable number of 
rack-tvpe trucks which had to be 
cleaned daily. This job now is con- 
fined to charge-type trucks used in 
loading and hauling pork trimmings. 
Consequently, equipment investment 
and maintenance costs are lower in 
the new department. 

As was mentioned earlier, the re- 
aligned department has a high per- 
centage of natural light. One side has 
several large glass block areas and a 
second receives light from a skylight 
located in the edible rendering-charg- 
ing department. It is believed this 
environment has increased efficiency 
of the retrimming butchers who pre- 
viously had inadequate light. 

Department lighting, as determined 
by candlepower at the work benches, 
has been revamped. The combination 
of natural and artificial lighting now 
gives employes optimum illumination 
at all times, states Bryson. 





SELL PORTIONED FROZEN MEATS TO IOWANS 


When Randy’s Frozen Meats opened another plant at Boone, Iowa, 
in 1955, the organization started with five deep freeze refrigerated 
trucks covering a limited area. Now, less than a year later, seven more 
trucks have been added and deliveries extended to cover all parts of the 
state. As part of an organization claimed to be one of the oldest exclu- 
sive processors of frozen meats in the country, the Iowa plant is one 
of 11 units, each placed in a different state. 

The Boone plant, while not operating under federal inspection, is 
built to MIB specifications. Ownership consists of three actively par- 
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PORTIONS of ‘beef, pork and veal re- 
ceive individual attention in dipping in 
batter and breading. Processing, pack- 
aging and transporting to the freezer 
are done in rapid sequence. 


NORVAL GRAGG and Gary Creasman 
carefully check price list before presen- 
tation to delivery truck salesmen. 


ticipating partners, Norval Gragg, president and manager; Gary Creas- 
man, general superintendent and Rex Welborn, vice president. 

The plant turns out a full line of individually portioned meats pre- 
pared by closely guarded methods. It supplies restaurants, institutions 
and stores with a wide variety of meat cuts in sizes and quantities con- 
venient for irfdividual food purveyors, 

Products are all prepared in small portions, except roasts and loaves, 
and are quoted by the dozen pieces. Individual New York steaks are 
fabricated in 8-0z. size; cube steak and veal cutlet in 4-0z. and 6-o0z.; 
breaded veal, pork and beef in 4%-0z.; pork tenderloin in 2%-oz. and 
3-0z.; Ranch Wagon steak in 3%-oz., and sandwich steak in 3-0z. Fu- 
ture plans call for development of a more complete line of packaged 
frozen items for self-service markets. 

Salesmen, who operate independently, purchase all meat at the plant 
and dispose of the products at prices fixed by the company. Chevrolet 
trucks are favored at this particular branch and all trucks are equipped 
to hold product at low temperatures. 

Meat is purchased from federally inspected plants and is worked up 
and frozen within 24 hours. Freezing is done in two rooms held at 
—30° F.; five hours are required for final hard finishing. Finished prod- 
uct is held in a storage cooler maintained at—10° F. Meat is stored at 
the plant a maximum of two weeks after processing. 

In commenting on recent statements that frozen meats represent the 
fastest growing business in the country today, Gragg predicts that within 
five years practically all meat will be sold in frozen form. 

Other Randy’s Frozen Meats plants are located at Seattle, Wash.; San 
Leandro, Calif.; Denver, Col.; Central City. Neb.; Newton, Kans.; 
Dallas, Tex.; Plainfield, Ill.; Manassas, Va.; Tampa, Fla., and Mexico, 
Mo. Many of these units are federally inspected. 














NSC Film Directory 

The 1956 National Directory of 
Safety Films is available now from 
the National Safety Council, Chicago. 
More than 1,200 films on industrial, 
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commercial transport, traffic, home, 
farm and education subjects are de- 
scribed. Information includes milli- 
meter, running time, color, year of 
production and a brief plot summary. 
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What a 
difference 
with LEFIELL 
All-Steel Switches! 


LeFiell Engineers designed the LeFiell all-steel gear-operated 
switch to last a lifetime, give trouble-free service, without 
maintenance. What a difference for you! 


You don't need to put up with old-fashioned cast-iron switches 
that require corner-blocks, corner-plates (requiring special 

length hangers) or other additional supports. Cast iron switches 
frequently sag, get out of line, drop loads, break and 

cause loss of production time. LeFiell All-Steel switches are 
designed for center-line support. Their rugged all-steel con- 
struction is your guarantee of durable, dependable, maintenance- 
free service. The LeFiell gear-operated switch gives positive 

hand control at all times. This easy-action switch is 

always fully open or fully closed and will not drop loads! 





Modernize Now! You want efficiency, economy, and long life 
from your equipment. You can get these features in LeFiell 
All-Steel switches. Compare their service features, economy, and 
ease of installation, and whether you use gear-operated, 
automatic, or the new automatic made to work with an 

overhead conveyor system, you will enjoy extra benefits and 
greater efficiency with LeFiell switches. 





LeFiell All-Steel Gear-Operated Switch 


Available for 1R, 1L, 2R, 2L, 3R, 3L, for ¥%e” or 2” x 242", Ya" x 3” or | 
1-15/16” round rail. l 





Automatic Switches available in all types for %” x 242", or 2” x 2%" track. 


Write: 


LeFiell Company 


1479 FAIRFAX AVENUE 
SAN FRANCISCO, CALIF. 
Whatever you do in the meat industry, LeFiell can help you do it better. 
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U. S. Court Rules Kingan 
Infringed Hall Patent 


The federal court in Richmond, 
Va., ruled August 1 that U. S. Patent 
2,513,094 owned by Hall Labora- 
tories, Inc., Pittsburgh, is valid and 
was infringed by Kingan Inc., Indian- 
apolis. This Hall patent covers the 
use of certain phosphates in the cur- 
ing of meat. Hall Laboratories is a 
subsidiary of Hagan Corp., a chemical 
and control manufacturer. 

The process is widely used by meat 
packers in the U. S. and Canada for 
retaining the natural color in hams 
and other cured meat products. 

Three additional suits against meat 
packers for infringement of the same 
patent were filed recently by Hall 
Laboratories in federal courts at Phila- 
delphia, New York City and Dallas. 
The defendants are Millar Bros. and 
John Engelhorn & Sons, Inc., Ply- 
mouth Rock Provision Co. and 
Samuels & Co., Inc., respectively. 

Another suit against Karl Seiler & 
Sons, Inc., Philadelphia, was filed 
last December in federal court at 
Philadelphia and still is pending. 


USDA to Begin Study on 
Lamb, Mutton Palatability 


The USDA has announced a re- 
search project on the palatability of 
lamb and mutton in relation to age 
of animals, type of feeding and 
amount of external fat on the carcass 
or cut. The study is expected to he 
helpful in determining what revisions 
should be made in the federal grad- 
ing standards for fed lambs. 

Funds have been made available 
for the study, which the USDA says 
will require three to five years to 
complete, Experiments will be made 
with lambs and sheep of known his- 
tory, produced at Beltsville, Md., and 
with lambs and sheep of commercial 
origin. In addition to palatability 
tests, physical and chemical measure- 
ments, including nutritive value, will 
be made of raw and cooked lamb. 


WSMPA Grant to Aid Study 
On Feeding Fats to Hogs 

The Western States Meat Packers 
Association has made a_ grant of 
$1,250 to Washington State College, 
Pullman, to initiate a two-year project 
for feeding animal fats to hogs. 

This is the second WSMPA grant 
to WSC, The first, made in coopera- 
tion with the National Renderers As- 
sociation, was a two-year project ini- 
tiated in 1955 for feeding animal fats 
to beef cattle. 
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DAVID CHAMBERS points to rail facilities 
which are employed by the “hot shots." 


1VESTOCK terminal markets at 
National Stock Yards, Ill. and 


Indianapolis, ind., recently 
have been added to the growing list 
of midwestern livestock markets that 
are benefiting from improved “hot 
shot” railroad schedules to eastern 
slaughtering centers. 

“Hot shots” are high speed trains 
which make the run from midwest 
terminal markets to the east nonstop, 


lopping hours from slower schedules. 
On the new run from National Stock 
Yards to Philadelphia or Baltimore, 
a distance of 1,000 miles, the sched- 
ule is 24 hrs. faster. 





— 


ABOVE: Baldwin Haines of Consolidated 
Dressed Beef looks up from reports show- 
ing lower bruise losses. RIGHT: Gil No- 
votny and National Yards superintendent 
Voelker watch loading operations as Guy J. 
Sheaffer points out cars which will soon be 
speeding eastward to slaughtering centers. 
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Eastern packers, located where they 
can take advantage of these improved 
schedules, are well pleased with the 
service. Packers commonly _ report 
vields have increased over 1 per cent. 
Some report much greater improve- 
ment in yields. 

This better yield in dressed car- 
casses is attributed to the elimination 
of in-transit feeding with its inevitable 
excitement of animals as they are 
driven off and on the livestock car. 
One eastern packer savs that cattle 
from the hot shot trains skin out bet- 
ter, as the hide can be separated from 
the fell more easily on these cattle 
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The ‘Shortest’ Way 
Is the Way of the ‘Hot Shots’ 
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than on those which were given a 
feeding stop while in transit. 

Another saving lies in the marked 
reduction in bruises, states Baldwin 
Haines, general manager, Consolidat- 
ed Dressed Beef Co., Philadelphia. 
The handling at in-transit feed lots 
increases the bruise percentage. 

In many cases, the number of 
dead, crippled and condemned ani- 
mals has declined as much as 90 per 
cent. This is especially true of hogs 
which react quickly during hot 
weather when any extra physical 
strain is placed upon them. Claim 
payments on hogs shipped in double 





27 





deck cars have been reduced by one 
railroad hauling from the two mar- 
kets—National Stock Yards and In- 
dianapolis—by 50 per cent from the 
previous year. Hilbert Meyers, head 
hog buyer for Armour and Company 
at Indianapolis, states the hot shot 
has almost eliminated hog deaths in 
shipments to his firm’s eastern slaugh- 
ter plants. 

Another substantial saving results 
from the elimination of the in-transit 
feeding and handling charges, states 
Harry Sparks, president of H. L. 
Sparks & Co., order buyer at National 
Stock Yards. This direct out-of-pocket 


cost amounts to~ approximately three 
per cent of the total railroad freight 
bill. 

Packers agree that the biggest ad- 
vantage of the hot shots is that they 
give an extra day in which to buy live- 
stock. Animals bought at terminal 
markets having the fast rail connec- 
tion can be slaughtered on the sec- 
ond morning, and they can be pur- 
chased as late as Wednesday for Fri- 
day’s dressing, states Haines. 

Guy J. Sheaffer, president, Na- 
tional Stock Yards, points out that 
this helps the terminal market, the 
producer and the packer. When buy- 




















and combination units. 
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HE WANTED “SERVICE PLUS” 
... and he got ct! 


The “big names” of the Meat Industry naturally turn to the 
big name in splitting equipment: BEST & DONOVAN. The list 
of B&D users reads like the Blue Book of the Meat Industry . .. 
they are all there. And certainly in large part the “big names” 
have become BIG through their purchase of the right tools for 
the right job .. . such as B&D’s full line of splitters, saws, markers 
The saw illustrated is one of the B&D 
favorites among all packers, large and small . . . write for details 
of this and other B&D Machines today. 


BEST & DONOVAN 


332 SOUTH MICHIGAN AVE. 
CHICAGO 4, ILLINOIS 
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ing and selling are compressed in the 
first two days of the week, as they 
have been, there tends to be an over- 
supply of livestock that taxes the 
facilities of the terminal market and 
compels packers to buy well in ad- 
vance of their kill, with additional 
handling and feeding costs. At times 
the result is a lower price for the 
producer. Now buying and selling 
are spread more evenly throughout 
the week; animals can be purchased 
on Friday and Saturday for Monday 
morning dressing. Only one day of 
yardage is required for animals bought 
on Friday. 

Everyone connected with the mar- 
ket is pleased with the fast livestock 
haulage, says David Chambers, presi- 
dent, Indianapolis Union Stock Yards. 
To take further advantage of these 
rail schedules, his market has built 





) _— 


HARRY SPARKS checks Provisioner for live- 
stock sales at the “hot shot" markets. 


new loading chutes which permit 
rapid loading of animals that are pre- 
assembled at the track in carlots. 

In the new hot shot schedules, 
Pennsylvania Railroad’s LCL-4 leaves 
East St. Louis at 7:30 p.m. and ar- 
rives in Philadelphia at 3:40 a.m. on 
the second day in time for morning 
slaughter. This early arrival permits 
the packer to unload, pen and rest 
the animals for slaughter well before 
normal marketing begins at Philadel- 
phia. This spreads the demand placed 
on the livestock personnel. 

Leaving St. Louis at approximately 
the same time as the Pennsylvania 
train is the Baltimore & Ohio “Time 
Saver,” scheduled to deliver livestock 
in Baltimore for early second morn- 
ing dressing. Connections to both 
trains also are made for stock received 
by rail from the Kansas City terminal 
market. This stock is fed at St. Louis 
and then continues nonstop to the 
eastern markets, once again saving a 
full dav. 


Since it is closer to the eastern 
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dressing centers, railroads have been 
able to provide second morning no- 
feed schedules to even more destina- 
tions from the Indianapolis Union 
Stock Yards. Both the Pennsylvania 
and B&O offer fast service to Balti- 
more, while the New York Central 
System handles hogs on the same 
basis to New York and all livestock 





ARMOUR HOG buyers, Hilbert Meyers and 
Harry S. Putman, jr., (standing) discuss qual- 
ity of hogs shipped. 


to Buffalo. In addition to Baltimore, 
the Pennsylvania offers hot shot serv- 
ice to Pittsburgh, Philadelphia, Har- 
risburg, Newark, and Jersey City. 
Packers in Brooklyn also benefit from 
this service as they receive animals 
from the two markets one day earlier. 

Loading for these fast trains at 
National Yards and Indianapolis is 
done during the evening. Schedules 
keep the livestock moving during the 
heat of the next day and delivery is 
made on the second morning before 
the day’s temperature rises. Both 
shippers and railroads feel this con- 
tributes to a lower death loss in hot 
weather than is experienced with 
slower trains. 

Slow trains, at times, are shunted 
to sidings in marshalling yards where 
the absence of air movement intensi- 
fies heat. The fast service is especially 
helpful in the late spring and early 
summer months when sudden temper- 
ature changes occur. On the slower 
trains, the animals can be caught in 
an unexpected heat wave at a rail 
siding with resultant high death losses 
among hogs. The hot shots, since they 
are constantly in movement, provide 
enough breeze to minimize the ill ef- 
fects of a sudden increase in the 
ambient temperature. 

Another advantage for the railroad 
stock cars in hot weather is the height 
of the car and the fact that floor space 
in “a 10 ft railroad car is approxi- 
mately 350 sq. ft. per deck. Thie a]- 
lows animals adequate room. 

Order buyers who now are able to 
offer a better service to their eastern 
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customers are particularly pleased 
with the fast new livestock service. 

The new hot shots, plus those 
originating out of Chicago with con- 
nections with Omaha, now bring the 
major midwestern terminal markets a 
day closer to eastern dressing centers. 


Premium Worth A Ride 


A ticket worth 10c on any ride at 
Forest Park Highlands during “Mel- 
rose Week,” July 16-21, was included 
in each 1-lb. package of Mayrose 
franks by St. Louis Independent 
Packing Co., St. Louis. 


Sheep Producers Council 
Begins Sustained Drive to 
Increase Lamb Consumption 


Determined to boost domestic con- 
sumption of lamb and mutton, the 
American Sheep Producers Council 
has planned a sustained drive. 

The program, which features point- 
of-sale display material and a series 
of newspaper advertisements, has 
been tested in several cities, includ- 
ing Denver, Sacramento, Birmingham 
and Dallas-Ft. Worth. 

Gale D. Smith, director of lamb pro- 

















You'll profit more in "56 with 


E-Z FIT STOCKINETTES 


For Quality and Economy 
Order Your Supply Now 


LLIED V 


ALLIED MANUFACTURING CO. 


DES MOINES 
IOWA 











Oftentimes it is the highest quality sausage that 
lags behind in the race for sales . . 
of ineffective seasoning. More and more sausage 
makers are switching to AROMIX to rescue their 


AROMIX... 
THE MARK 
OF QUALITY 


. because 


lost sausage revenue. A good seasoning is the 


secret of fast-selling sausage! 


AROMIX CORPORATION 


| 1401-15 W. Hubbard St. « 


Chicago 22, Ill. « 


MOnroe 6-0970-1 











rust... 
out; no replacement costs! 


1250 N. STONE ST., CHICAGO 10, ILL. 








|| 18-8 STAINLESS SMOKE STICK 
1 STICK FOR ALL PURPOSES 
| 


... from Cocktail Sausage to Heaviest Hams! 
A universal smokestick for every purpose! 
Special alloy of 18% chrome and 8% nickel 
| | stainless gives this SMALE SMOKESTICK all 
| | the perpetual-advantages that money can 
| | buy. Rugged — It will not warp... pit... 
or corrode. Nests; nothing to wear 
Any lengths. 


Write for catalog and prices today! 


'|Smale Metal Products Co. 


Manufacturers of Stainless Stee! Equipment 
SU 7-6707 


Size 1%” wide 1” high 
Also: Stainless Steel Bacon Hangers 


. - - Shroud Pins . . . Flank Spreaders 

. Skirt Hooks . . . Stockinette 
Hooks . . . Wire Molds . . . Bacon 
Square Hangers and Screens .. . 
Neck Pins . . . ete. 
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NEVERFAIL 
Pru-S 
BACON CURES 


H.J.MAYER & SONS CO., INC. 
6813 South Ashland Avenue—Chicago 36, Illinois 
Plant: 6819 South Ashland Avenue 


NEVERFAIL...the spiced cure... 
in special formulations for 
dry cure and pumped bacon. 


In Canada: H. J. Mayer & Sons Co. (Canada) Limited, Windsor, Ontario 








Use SPECO knives 

and plates for: 

@ Pet, fish hatchery 
and fur animal foods 

@ Sausages 

@ Frankfurters 

@ Ground Meats 

@ Fresh Pork 

@ Pork Skins 

@ Stew Meats 

@ Chili Products 

@ Horse-Radish 

@ Vegetables, etc. 

@ Baby foods 





More and more meat processors turn to SPECO for more 
than Correct Design and Speco’s unqualified written 
guarantee. You want plates and knives individually de- 
signed to give you the right plate and knife for any job. 


SPECO 


makes the 
WORLD’S FINEST 
KNIVES AND 
PLATES 


Get cleaner, cooler cuts...Speco’s engineers help you 
get cleaner, cooler cuts... cut down temperature rise 
on any ground product ...and recommend special 
plates for dry and frozen foods. 


Lower grinding costs... There are Speco knives and 
plates to fit any make grinder. Guaranteed to “‘up”’ your 
production and lower your grinding costs. Specify your 
grinding job and ask for our recommendations. Write 
for Speco’s new free Catalog and Plate Ordering Guide. 


THE SPECIALTY MANUFACTURERS 
3946 Willow Rd. « Schiller Park, Ill. » TUxedo 9-0600 (Chicago) 








Lue SPECIALISTS 
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IN MEAT GRINDING EQUIPMENT SINCE 1925 wumend 


THE 











motion, reports that in the test areas 
the consumption of lamb rose 25 to 
200 per cent. He asserts this was not 
accomplished at the expense of other 
red meats. 

The ads feature the less expensive 
cuts of lamb and include several 
recipes that suggest ways in which 
the cuts may be prepared. The Coun- 
cil also has under preparation a man- 
ual that instructs the retailer in ways 
to cut and display lamb, once again 
placing emphasis on the economical 
cuts. 

Another manual is being prepared 
for public feeding. It gives recipe in- 
structions in ,units that are practical 
for the public feeders such as res- 
taurants, hotels and clubs. The Coun- 





KICKING OFF drive in Chicago area are 
Council staff members (I. to r.): Harold A. 


Mrs. 
Smith. 


Llewellyn, Evada 


Hammersley and 
Gale D. 
cil also is preparing a booklet on 
barbecue cookery to take advantage 
of the outdoor cookery trend now 
gaining ever-increasing popularity. 

In key market areas, the Council 
will have staff dieticians who will 
work with women’s clubs, public feed- 
ers, schools, ete., in showing ways in 
which lamb can be prepared and 
served, 

A kick-off meeting for the Chicago 
area promotion was held last week. 
Staff members attending were Harold 
A. Llewellvn, regional manager, lamb 
promotion; Mrs. Evada Hammersley, 
director, consumer service division, 
and Smith. Ad samples they displayed 
featured lamb cookery around the 
clock—breakfast, luncheon, snack and 
dinner. Announced goal is to increase 
lamb consumption to a 3 per cent 
share of the red meat market. 


Completing 25th Year 


The Oregon State Department of 
Agriculture rounded out its 25th 
year July 1. Seventeen separate state 
boards, comummissions and committees 
were merged into the one depart- 
ment July 1, 1931, under Max 
Gehlhar, first director of agriculture. 
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Meat Merchandising Parade 


Pictorial and news review of recent developments in 


the field of merchandising meat and allied products. 





‘NEW LIVER PATE introduced by Merkel, Inc., Jamaica, N.Y., is said to be unusually 
smooth and creamy, making it ideal for a variety of imaginative homemade canapes. 
Merkel also is promoting the nutritional value of the pork liver pate. Reusable transparent 
plastic container has white plastic lid with crisp red, white, blue and silver Merkel label. 
Firm is backing new product with extensive advertising, merchandising and publicity pro- 
gram. Introductory offer also includes 25c rebate to consumers sending label to Merkel. 





SOMETHING NEW in functional packaging 
is the ham that can be baked in its own 
heavy aluminum foil wrapper. The house- 
wife unwraps the ham, prepares it for bak- 
ing, than rewraps it for the oven. Cooking 
instructions are in the package. Reitz Meats 
Products Co., Raytown, Mo., began mar- 
keting its hickory-smoked hams in large 
sheets of Alcoa Wrap aluminum foil for 
the Easter trade this year and has found 
the buying public very receptive. The 
.002-in. foil is printed in black, white, and 
pink. Pink pig appears on wrap and alumi- 
num point-of-sale material. 





MMMM, SOME DISH! Kraut, pork n' ap- 
ples—with a spice of pert Patty Lee— 
provide a pleasant reminder that the fifth 
annual "Kraut, Pork n' Apple Dinner Sea- 
son" will be held for six weeks, from October 
15 through November 30. The annual pro- 
motion, sponsored by the National Kraut 
Packers Association, will be spearheaded 
by a national publicity drive directed at 
consumers through newspapers, magazines, 
radio and television. Participating meat 
packers and retailers may obtain free copies 
of the illustrated poster from the NKPA, 
202 South Marion st., Oak Park, Ill. One 
and two-column ad mats also are available 
for dealers who may wish to use the ma- 
terial “in. connection with their newspaper 
or similar promotional activities. 
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NEW BOOKLET describing operations of 
Wilson & Co., Inc., Chicago, has been pub- 
lished by the firm. Including a picture 
story of how little pigs become little strips 
of bacon and juicy hams, the booklet 
(above) is designed for friends of the 
company, prospective employes and people 
just curious about a meat packing opera- 
tion. It provides a view of the entire in- 
dustry, the uses of meat and meat by-prod- 
ucts and the type of work which the various 
departments must handle. Wilson is dis- 
tributing copies free on request. 





COMPACT BUT containing ¥/2-lb. more 
bacon than the conventional pack is this 
vacuum-sealed package for I'/2-lb. stacked 
thick-sliced bacon introduced jointly by 
the Cryovac Co., division of W. R. Grace 
& Co., and the Western Waxed Paper Di- 
vision of Crown Zellerbach Corp. Package 
is 55% x 4% in. It is formed by grease- 
proof, wax laminated paper board, die cut 
in one piece. Folded over bacon, paper 
board unit is placed in Cryovac film bag, 
on which a vacuum is drawn, The unit is 
sealed with a metal clasp. 
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revolutionary 
advancements 


wote-Traex  IW/CAIR IA... 


Covered by Patents and Patents Pendin 


* Light weight 


Fast pull down 


* Fast recovery after door openings 


* Simple operation 


* Kold-Hold Thin “streamlined” 
Hold-Over Plates 


Simple and efficient power train 
New Ram-Jet Condenser 

Ease of installation 

Temperature maintained efficiently 


New Dependability 


No driver attention 
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FLEXIBLE SHAFT tL 
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DRIVE ASSEMBLY 
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The Kold-Trux Mark Series is a new continuous 
refrigeration system that is revolutionary in design 
and revolutionary in performance. 


Here is a real achievement in mobile refrigeration 
bringing you all of these basic advancements. 


The net result of this advanced refrigeration design 
is a continuous truck refrigeration system that 
is highly dependable, extremely simple, and light 


in weight. 


Write today for bulletin M-56P. 


SBiVision 





Tranter Manufacturing, inc., 
460 E. Hazel St., Lansing 4, Michigan 
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GREASE INTERCEPTOR 





Why allow grease to cause you trouble and ex- 
pense? The Josam Series ‘‘JH’’ Grease Interceptor 
intercepts over 95% of the grease in waste wa- 
ter and draws off the intercepted grease to a 
storage container ‘‘at the turn of a valve’’ There's 
no cover to remove — no mess — no inconveni- 
ence — no odor—no clogged drain lines. 


Meat packing and food processing plants every- 
where are turning their waste grease into a 
steady profit since it is relatively free from im- 
purities when removed from a Josam Series ‘‘JH" 
Interceptor, 


Don't risk citations by your local health authori- 
ties for violation of ordinances forbidding the dis- 
posal of hazardous wastes .. . don't take chances 
on production ‘‘stop-ups” because of grease. Get 
all the answers to your grease problems by send- 
ing coupon today for free copy of Manual ‘‘W"’. 


JOSAM MANUFACTURING COMPANY 


General Offices and Manufacturing Division 
MICHIGAN CITY, INDIANA 


JOSAM MANUFACTURING COMPANY 
Dept. NP, Michigan City, Indiana 
Please send Manual ‘‘W'' 


Neyer of 
POIOU ess 2ahhde shen dv akeicrscosssvezanannientetiiaieas : i 
MNP oskivsinestulisivvaseives xavelvlicasstacteabcamnarctean pteet nee IneE 
OO arises Bids isiee cacarpOd irked Tsao ok oe ecco alos 
NUPOD xscecdsbiaygsaniseapasbowsantshs A case aR oes see ea : 
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Upper Peninsula Firm Buys 
Sausage Plant at Marquette 


Vollwerth and Company of Han- 
cock, Mich., has assumed ownership 
and control of Merchants Wholesale 
Meats Corp. of Marquette, Mich., 
JosepH A. FisHER, president of the 
Hancock firm, announced. The Mar- 
quette sausage plant will be operated 
as a separate corporation under the 
name of Vollwerth-Marquette Co. and 
will continue to manufacture and dis- 
tribute under the Sun-Ray label. 

Ropert Linc, formerly of Park 
Forest, Ill., will be the new plant 
manager, and ADORNO SALANI, for- 
merly of Hancock, will be in charge 
of sales and distribution. JERRY STaF- 
FORD of Marquette will continue as 
superintendent. The new manage- 
ment is planning a complete plant 
modernization. 

Vollwerth and Company, founded 
in 1915 by the late RicHarp VoLL- 
WERTH, Claims to be the largest pro- 
ducer of sausage and other meat 
products in the Upper Peninsula. 
Combined. facilities of the-two plants, 
located in the area’s two greatest pop- 
ulation centers, are expected to boost 
production of sausage to 3,000,000 
Ibs. annually, with an equal or greater 
amount of fresh meats. Distribution 
will cover the Upper Peninsula. 

Officers of Vollwerth and Company 
will hold similar positions in Voll- 
werth-Marquette Co. In addition to 
Fisher, who is the founder’s stepson, 
the officers are GeorcE and Ropert 
VOLLWERTH, sons of the founder. 
who serve as vice president and sec- 
retary-treasurer, respectively. 


W. A. Coon to Head Armour's 
Pacific Coast Operations 


Appointment of W. A. Coon as 
Pacific Coast regional general man- 
ager of Armour and Company, a new 
position with headquarters at San 
Francisco, has been announced by 
F. W. Specht, president. 

Coon, who has been general man- 
ager of the Armour plant at Spokane 
and manager of the company’s Pa- 
cific Northwest district since 1949, 
will have charge of all Armour food 
operations on the Pacific Coast. This 
includes packing plants at Spokane, 
Portland, Los Angeles and San Fran- 
cisco and branch houses at Seattle, 
San Francisco, Tacoma, Sacramento 
Honolulu and Los Angeles. 

Coon joined Armour as a student 
livestock buyer at Spokane in 1929. 
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ARCHITECT'S SKETCH of enlarged plant planned by Rem Packing Co., Detroit, is dis- 
played by Irving Meckler (left), president, and Stanley Regorrah, plant superintendent. 
Expansion program will increase boning facilities at the federally-inspected plant and also 
add sharp freezer facilities, which currently are lacking. Management feels new addition 
will reduce the handling required in shipping product and give plant greater flexibility 
in production scheduling. Plant area will be more than doubled. MIB has approved plans. 





Swift to Build Packing 
Plant Near Wilson, N. C. 


Swift & Company has entered into 
a contract to purchase about 59 acres 
of land south of Wilson, N.C., for 
construction of a meat packing plant 
to serve Eastern North Carolina, S. M. 
Cozart, chairman of the agricultural 
committee of the Wilson Chamber of 
Commerce, announced. 

The company’s plans for eventual 
construction of a plant are now be- 
ing developed. Details as to when 
construction work will begin, size of 
the plant and extent of operations 
have not been determined. 

“Recognition of our community by 
a company of Swift's reputation as 
a desirable location for a processing 
plant is strong evidence of our im- 
portance as the center of an expand 
ing livestock producing area,” Cozart 
said. 

“The facilities which we hope to 
build at Wilson will, of course, be the 
most modern, thereby enabling us 
better to serve livestock producers as 
well as food consumers,” said P. M. 
Jarvis, Swift president. 


PLANTS 


Highland Meat Co., Inc., Los An- 
geles, is expanding its activities with 
a move into a larger plant. The firm 
leased the former Geldin Meat Co. 
facilities at 115 West Santa Barbara 
ave. Highland will use the 8,000-sq.- 
ft. plant for breaking of primal cuts 
and fabricating. “Getting into the new 
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plant gives us federal inspection and 
allows us to sell in a lot of new out- 
lets,” Britt ALTSHULER told the NP. 
The firm increased> its number. of 
butchers from six to 12. Partners 
Altshuler and Aron Macapow also 
are owners of Huntington Park Meat 
Packing Co., Huntington Park, Calif., 
now producing 25,000 Ibs. of ham- 
burger patties per week, and Azusa 
Packing Co., Azusa, a retail outlet: 


Partin Sausage Co., Cunningham, 
Ky., is constructing a sausage plant 
in Mounds, Ill., to serve the south- 
ern part of that state. The plant, a 
30x50-ft. concrete block building, is 
to employ some six to ten persons. 


Swift & Company has halted hog 
slaughtering operations at its Los 
Angeles plant. Hog slaughtering had 
been reduced gradually over the past 
several years. Slaughtering of cattle, 
lambs and calves will be stepped up. 


Paut. BrRapNEY and his wife have 
leased the Tarkio packing plant at 
Tarkio, Mo., from DuGan Bo in, 
who purchased it from GEORGE 
Hooper last spring. The Bradneys 
also operate a packing plant at Rock 
Port, Mo. They plan to remodel both. 


A retail meat market and locker 
plant operated in connection with 
the Western Meats packing plant at 
Walla Walla, Wash., was destroved 
bv fire recently, but the packing 
plant, located nearly two miles from 
the store, was not damaged. FRANCcIs 
Hosson, owner, said the company’s 
activities will be centralized at the 
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WEENIE-RAFTS such as that held by Walter 
Pabst, new distributive sales manager of 
Cudahy Brothers Co., Cudahy, Wis., now 
are dotting lakes throughout the state, at- 
testing to the success of the company's 
special summer promotion. The bright red 
raft, shaped like a wiener, has been made 
available to consumers for two Patrick Cud- 
ahy labels and 50c. Pabst served the com- 
pany in the export sales department before 
assuming his present post. 





packing plant and the store will not 
be rebuilt. 


The general accounting department 
of John Morrell & Co. will be moved 
from Ottumwa, Iowa, as of Septem- 
ber 1, to the company’s general of- 
fice at 208 S. LaSalle st., Chicago. 
J. Rowe Hinsey, comptroller, is 
among personnel being transferred. 


An explosion and fire at the Saber 
Industries rendering plant in Mason 
City, Ill., recently caused damage 
estimated at $30,000 to $50,000. 


JOBS 


MicuaEt C. SuHea, formerly vice 
president of Kerber Packing Co., El- 
gin, Ill., has joined Weiland Packing 
Co., Inc., Phoenixville, Pa., as plant 
manager. Well-known in the industry, 
Shea also was associated with Agar 
Packing Co., Chicago, for many years 
as plant superintendent and_ plant 
manager. 


Dr. THomMas W. Boman has been 
named director of the livestock de- 
partment of Jack- 
son Packing Co., 
Jackson, Miss., 
and will be in 
charge of pur- 
chasing as well as 
producer rela- 
tions, JoHN H. 
BoMAN, presi- 
dent, announced. 
Dr. Boman re- 
tired from feder- 
al service July 31 
after serving with the USDA for 38 
vears in North Carolina, Mississippi, 
South Carolina and Arkansas, pri- 


DR. BOMAN 
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marily in tick eradication and eradi- 
cation and control of tuberculosis 
and Bang’s disease in cattle and 
other livestock diseases and problems. 
After 20 years of work in Mississippi, 
he was transferred by the federal 
government in 1946 to South Caro- 
lina to head statewide disease con- 
trol activities in that state. For the 
past year, he was stationed at Little 
Rock, Ark., as veterinarian in charge 
of statewide work. His early years 
with the USDA were in meat inspec- 
tion service. 


MERRILL K.* PuttiaAmM has been 
elected a vice president of E. W. 
Kneip, Inc., Chicago, meat packing 
and wholesaling firm. Pulliam has 
been associated with the Kneip or- 
ganization since 1946 and has been 
engaged in various operations of the 
meat industry for the past 22 years. 

Grorce E. Brissey has been named 
an associate director of research at 
Swift & Com- 
pany, Chicago, 
Dr. Roy C. New- 
TON, vice presi- 
dent, announced. 
Brissey joined 
Swift at the re- 
finery laboratory 
of the Los An- 
geles plant in 
1933, and he also 
served in- the 
company’s labo- 
ratory at North Portland before be- 
coming chemist in charge of Swift's 
zone laboratory at South San Francis- 
co in 1939. During World War II, he 
rose from the rank of first lieutenant to 
lieutenant colonel while serving with 
the Pacific Coast Artillery Brigade, 
Carribean Defense Command, at 
Panama. His new duties include re- 
sponsibility for Swift’s research divi- 
sions in canned meats, meats for 
babies, cured meats, table-ready 
meats and Pard dog food. 


Oruie I. WaLKER has been pro- 
moted to sales manager of the Ar- 
mour and Company plant at Colum- 
bus, Ohio, succeeding L. R. JoHNson, 
who was transferred to Omaha, L. J. 
ENpRES, general manager, announced. 
Jack B. Encu, formerly divisional 
sales manager, has succeeded Walker 
as Columbus assistant sales manager. 


TRAILMARKS 


Cuarves D. Gururtie has been ap- 
pointed by R. F. Armbrust Co., food 
brokerage firm, to manage the com- 
pany’s new Arizona office in the 
Bank of Douglas bldg., 213 N. First 
ave., Phoenix. Before joining Arm- 
brust, which has its main office in 


G. E. BRISSEY 
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Alhambra, Calif., Guthrie held an 
executive position with Kingan Ine, 
in Los Angeles. The Armbrust firm 
is the western representative of Jones 
Dairy Farm, Fort Atkinson, Wis, 
Unox Holland canned meats, Gallo 
.talian salami and other products. 


IXL Foods, San Leandro, Calif., is 
planning a push on its line of Spanish 
and Italian prepared foods during the 
fall of this year and spring of 1957, 
There will be an increased advertis- 
ing budget with saturation spots on 
radio and newspaper insertions to pro- 
mote the packer’s chile con carne, 
tamale pie, tamales, enchiladas, ra- 
violi and __ Italian-style mushroom 
sauce. New products also are ex 
pected to be introduced, according 
to company president Larry STARK, 
Newly-appointed agency handling the 
account is Weiner, Ohleyer, Reynolds 
and Baker, Inc., San _ Francisco, 

Representing Geo. A. Hormel & 
Co., Austin, Minn., as “Queen Hormel 
Good Food” in the Austin centennial 
parade was LAVoNNE Haskin of the 
Flex-Vac department. She and_ her 
two attendants were chosen in a con- 
test open to all Austin personnel. 


Roscor V. WabE, general super- 
intendent of Stark Wetzel & Co., Inc., 
Indianapolis and his wife were in- 
jured recently in an auto accident 
near Tooele, Utah, while returning 
from a California vacation. Their car 
careened into a gravel pit after strik- 
ing two horses that had wandered 
onto the highway in the early morn- 
ing darkness. 


Epcar Crart, office manager at 
the Swift & Company sales unit in 
West Brownsville, Pa., retired this 
month after 35 years with the firm. 


BRENT Conarp of Kold-Kist Co., 
Los Angeles packer of frozen meat 
pies and complete dinners, has been 
elected treasurer of the Los Angeles 
Frozen Food Sales Club. 


Herman Rosett, Philadelphia 
smoked meats and sausage whole- 
saler, has been named co-chairman 
of the welfare committee of the 32 
Carat Club, a local Shrine club known 
for its fraternal and philanthropic 
work. He also heads the club’s grand- 
fathers group and serves on the board 
of governors. 


The French language radio pro- 
gram sponsored in Quebec province 
by Canada Packers, Ltd., Toronto. 
for the past two vears received the 
“Beaver Award” for the best Canadian 
radio program recently from Tele- 
caster and Telescreen magazine. The 
program, “La Marjolaine,” is a serial 
drama dealing with life on the St. 
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Lawrence. It was the first French 
program ever singled out for the 
honor. RENE LEGER, manager of the 
Quebec branch of Canada Packers, 
spoke at the presentation ceremony. 


JOHN HARTMEYER, executive vice 
resident of Marhoefer Packing Co., 
Muncie, Ind., has been named to a 
committee that will direct a “One 
Week for America” campaign in 
Muncie beginning August 13 to in- 
crease employe participation in the 
yavroll savings plan for the purchase 
of U. S. savings bonds. 


For a suggestion which involved a 
fast method of freezing meats, Ep- 
warD WITSCHEN of the Edmonton 
plant, Swift-Canadian Co., Ltd., has 
received an award of $2,005. Wits- 
chen is a foreman in the variety meats 
department with 28 years of service. 

Thanks to John Morrell & Co., the 
Rev. and Mrs. LAVERNE Morris of 
Ottumwa were able to be present in 
Los Angeles when their daughter, 
CAROL, was selected as “Miss Uni- 
verse.” They were flown to the West 
Coast at company expense and es- 
corted by R. C. OsTERBERG, sales 
manager of the Los Angeles plant, to 
the finals of the contest where they 
were given seats of honor. Miss Mor- 
ris also holds the titles of “Miss 
lowa” and “Miss United States.” 


GottrRiED O. MAYER, vice presi- 
dent of merchandising and a director 
of Oscar Mayer & Co., Madison, Wis., 
has been elected a director of the 
Dane County chapter of the Amer- 
ican Red Cross. 


]. W. GREENE, superintendent of 
the Chicago plant of Swift & Com- 
pany, has been re-elected a director 
of the Greater Chicago Safety Coun- 
cil. He has served on the Safety Coun- 
cil three vears. 


DEATHS 


SryMouR B. MEHLER, 49, of Lake 
Mohawk, N. J., was stricken with 
a fatal heart attack recently while 
playing golf on the Lake Mohawk 
course. For the past five years Mehler 
Was sales manager of The Lundy 
Packing Co., Clinton, N. C., and 
vice president of The Lundy Sales 
Corp. of Newark, N. J. Survivors in- 
clude the widow and one son. 


Norton L. Starr, sr., 83, who 
was associated for years with Koch 
Supplies, Inc., Kansas City, Mo., sup- 
plier of machinery for the meat in- 
dustry, died recently. His business 
career was spent in Chicago and 
Kansas City. Surviving are his son, 
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St. John & Company is one of the few original manu- 
facturers of stainless steel packing house equipment. 
You deal directly with the men who design and build 
equipment to suit your special requirements—men 
who know by experience what difficult conditions are 
encountered in plant operations. 





St. John stainless steel meat trucks, soaking vats, 
smoke sticks, cutting tables, meat shovels and other 
products are reducing maintenance costs in packing- 
houses from coast-to-coast. 


Re Be sure to get the whole story of St. John super qual- 


ity stainless equipment. 


. . . Write for our new catalog today. 


ST. Js@OnNN & €O. 








S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 
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BETTER, FASTER COOKING IN 


207% LEC SPACE! 





THE ONLY REALLY NEW COOKER DRIVE... 


DUPPS Space Saver 


Building or remodeling?—Be sure to get details on 
the only Cooker that offers all these features ... 


Most compact, trouble-free Drive on the market. 


2. 2-Point Suspension Underframe. No beams or 
channels needed. 

3. High-tensile, forged, machined agitator shaft. 

4. Positive lubrication without Pumps. 

5. Steel Charging and Discharge Doors. 


6. Single Steam Inlet. 


Write or Phone for Details 


THE DUPPS C0. 


GERMANTOWN, OHIO 


MANUFACTURERS OF 


RENDERING AND SLAUGHTERING EQUIPMENT 

















RaymMonp H. Starr, general man- 
ager of Koch Supplies, and _ three 
grandsons. 


Frank J. Fischer, 69, who found- 
ed Fischer & Fischer in Charleston, 
W. Va., with his three brothers, 
WALTER, AL and Dan, died recent- 
ly. The meat packing firm’s 40th an- 
niversary was celebrated in June. 


WILLIAM C, BuRKHARDT, 77, who 
was in the meat packing business in 
Denver for many years, died recently, 
He retired 15 years ago. 


Jacop Henry Burrincton, 70, 
who retired two vears ago as super- 
intendent of the maintenance depart- 
ment at Krey Packing Co., St. Louis, 
died of a heart attack in Piedmont, 
Mo., while returning from the funeral 
of a brother in Louisiana. 


GeorcE H. Dopp, 65, who retired 
in 1953 as credit manager of the Ar- 
mour and Company plant in South 
St. Joseph, Mo., has passed away. He 
served as a city councilman in St. 
Joseph for 20 years and was presi- 
dent of the council several times. 
Dodd worked for Armour 40 years. 


GeorGE F, ButcHEer, 76, of Emond. 
Okla., suffered a fatal heart attack 
while mowing his lawn. He was in the 
meat packing business in Oklahoma 
City for many years before his re- 
tirement in 1939. 

Joun B. Suryan, 78, retired Se- 


attle meat packer, died recently of a 
heart attack. 








EDITING PUBLICITY copy on Chicago 
Union Stock Yards’ many events comes 
naturally to Don Washburn, recently ap- 
pointed to the yard's public information 
staff. Prior to his current assignment, Wash- 
burn handled public relations for the Duroc 
hog breeders association. He is a native 
of Minnesota and a former student of 
veterinary medicine. Washburn's functions 
will include working with the farm radio 


| stations and meat industry publications. 
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ABOVE: Packinghouse and sausage machinery shown at Hanover 
exhibition. Products of some of the manufacturers were already 
known to the group. RIGHT: American packer delegation, with 
cameras and raincoats, in front of main building at Hanover fair. 


High Quality 





of German Sausage Lauded by U. S. Processors 


EW ideas on meat processing 
machinery, views on German 
methods, a strengthened belief 
in the value of high quality sausage 
and pleasant memories of European 
travel were some of the things 
brought back to America by the meat 
industry principals who visited the 
Hanover Butcher’s Trade Exhibition 
and German meat plants and machin- 
ery works under the sponsorship of 
Curt E. Dippel, president of C. E. 
Dippel & Co., Inc., New York. 
Leaving New York by Lufthansa 
the group journeyed to Dusseldorf; 
visited Alexanderwerk of Remscheid, 
a large manufacturer of food process- 
ing machinery, and the modern sau- 
sage plant of Jakob Abels. In Han- 
over the delegation saw the stock 
yards, the public abattoir and the 
Fritz Ahrberg sausage plant. At the 
Hanover exhibition many of the 
booths in the eight large exhibition 
halls were devoted to sausage making 
and other meat processing equipment. 
American packers who participated 
in the tour were: John Krauss, presi- 
dent of John Krauss, Inc., Jamaica, 
N. Y.; Clarence Hinsdale, executive 
vice president of Balentine Packing 
Co., Greenville, S. C.; Carl Fischer, 
president, and Henry Fischer, chair- 
man of the board, Henry Fischer 
Packing Co., Louisville, Ky.; Jerry 
Freirich, president of Julian Freirich 
Co., Long Island City; P. A. Tar- 
now, president of Food Delicacies, 
Inc., Tampa, Fla.; Karl Ehmer, presi- 
dent of Karl Ehmer, Inc., Glendale, 
N. Y.; George Albert, president, and 
William Ulmer, general superinten- 
dent, Albert Packing Co., Washing- 


ton, Pa.; Walter Windmueller, gen- 
eral superintendent of P. Brennan & 
Co., Chicago; W. F. Thiele, presi- 
dent of W. F. Thiele Co., Milwaukee; 
Charles Wertzberger, general mana- 
ger, Dubuque Packing Co., Dubuque, 
Ja. 

Some pertinent reports by some 
members of the party follow: 

HENRY FISCHER, Henry Fischer 
Packing Co.: I am convinced that we 
in the U. S. are far ahead of Germany 
in methods of slaughtering animals. 
The butchers there do their slaugh- 
tering in public abattoirs where they 
have proper inspection in addition 
to microscopic inspection for trichina. 
Carcasses are chilled at the abattoir 
and taken to the butcher’s place of 
business as needed — usually to the 
sausage room of the store where the 
products are sold at retail. 

Hogs are electrocuted before being 
bled and are dehaired with bell 
scrapers. Cattle are stunned with a 
bolt pistol. This can easily be done 
because they are docile and can be 
led to slaughter without effort, a sit- 
uation which is different from that 
in America. 

Since the German people love and 
demand good sausage, a greater part 
of the dressed animal is worked into 
sausage. Although there are no meat 
advertisements in newspapers, all 
seem to do a good business. Proces- 
sors compete more on quality than 
on price. 

Whole hams are seldom sold. Hams 
not worked into sausage are usually 
cut into “nussen” (nuggets), neatly 
rolled, cured and smoked. The slicing 
of breakfast bacon is just coming 
into its own. Some hams are canned 
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and are sold to foreign countries. 

Only a few years ago the people 
of Germany could not get their meat 
fat enough, no doubt resulting from 
wartime deficiency, whereas the de- 
mand now is for lean meat. Pig feet, 
snouts, lips, pig tails and hog stom- 
achs are considered delicacies and 
bring big prices. We found that the 
largest portion of business is still be- 
ing done by the small butcher who 
kills from two to 10 cattle, 10 to 50 
hogs, and a few calves a week, con- 
verts most of this into sausage, and 
sells it in his own store at retail to 
the consumer. Little of what was 
noted in the way of merchandising 
could be put to use in our industry. 
However, I observed one large opera- 
tor selling mostly wholesale, which 
was not found in former years. Their 
labor problem cannot be compared 
with ours; workmen still labor long 
hours at small wages, 

Business is in high gear every- 
where and may continue until re- 
construction is completed. What will 
happen after that is hard to predict. 
Germany has become one of the 
strongest competitors in the world 
market today, partly due to the fact 
that most of the machinery which 
they replaced is more efficient. 

P. A. TARNOW, Food Delicacies, 
Inc.: In ten days I have been 
“brainwashed” with quality. If every 
sausage manufacturer in our country 
could make such a trip it would en- 
lighten him on the real facts of qual- 
ity control and prove that quality will 
double or triple the consumption of 
sausage in the U. S. 

In essence, while we think of dol- 
lars, in Germany they think of “what's 
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good to eat.” 
earn about one-third as much as 
Americans, they pay about twice as 
much for their sausage products. 
CLARENCE HINSDALE, Balen- 
tine Packing Co.: | was impressed by 
the German meat packing and sau- 


While the German people 


sage industry's attitude regarding 
quality and flavor. Making an attrac- 
tive product that has appetite appeal 
seems to be the first consideration. 

Immaculate sanitation was a must 
in all plants visited. All materials, 
including offal, are used advantage- 
ously to produce a product that has 
very fine flavor, | was also impres- 
sed by the fact that no cereal or 
artificial binders of any kind are used 
by the German industry. 

JERRY FREIRICH, Julian Frei- 
rich Co.: Our reception by the rep- 
resentatives of the German process- 
ing industry and equipment manu- 
facturers was most hospitable. They 
did everything possible to aid and 
assist us. 

In general, the German processor 
operates under the following condi- 
tions: 1) a low wage scale and a 
very good apprentice system to sup- 
ply skilled help; 2) relatively high 
material costs; 3) very little con- 
sumer packaging and 4) customers 
who are accustomed to fat on the 


meat and in processed products. 

This combination of factors makes 
possible excellent utilization of all 
raw materials to make fine products. 

JOHN KRAUSS, John Krauss, Inc.: 
The group had a grand time, start- 
ing with the departure from Idlewild 
on the Lufthansa Super Constellation. 
The reception in Dusseldorf was very 
fine, especially since the manage- 
ment of the Alexanderwerk and rep- 
resentatives of the German meat 
packers were there to greet us. We 
had a pleasant 12 days visiting vari- 
ous meat packing plants, the Alex- 
anderwerk and other factories. 

The visit of our group to J. Abels 
Meat Packing Plant and its fine self- 
service stores in Cologne was a won- 
derful experience, The exposition in 
Hanover and the visit to the Ahrberg 
plant were very interesting. The lat- 
ter firm operates about 35. retail 
stores in Hanover which has a popu- 
lation of about 500,000. 

After the tour was completed | 
visited a few more meat packing 
plants: Friehs in Hamburg, Alden- 
hoven in  Gelsenkirchenbuer, W. 
Hornemann in Homborn (Doisburg), 
Thielmann at Wuppertal, and the 
Sydelmann Machine Works in Aalen 
near Stuttgart. All these visits were 
informative and impressive. 


‘Bratwurst King’ Eats Way 
To Title for Fourth Time 


Although the “bratwurst queen” 
was chosen for her beauty during the 
fourth annual “Bratwurst Day” at She- 
boygan, Wis., the “king” had to dem- 
onstrate his eating ability to win. 

Roger Theobold, 25, Sheboygan 
Falls, won the title for the fourth 
straight year by downing eight double 
bratwurst on buns in 30 minutes. His 
previous winning totals were nine in 
1953, eight in 1954 and seven in 
1955. 

Sharon Voight, 17, who was 
crowned queen by Wisconsin's Gov- 
ermnor Kohler, said she was too ex- 
cited to eat and had only one brat- 
wurst sandwich during her big day. 


ICC Can’t Regulate Truck 
Trip Lease Duration Now 

The trip-leasing bill (S-898), 
which denies the Interstate Com- 
merce Commission authority to regu- 
late the duration of truck trip leases, 
has been signed into law. 

The bill was backed by farm or- 
ganizations to assure continued ex- 
emption of trucking of agricultural 
commodities from an ICC order that 
would have limited such leases to 30 
davs duration or more. 





CALL " GEMCO FOR HIGHER PRODUCTION 
UP T0 50% LOWER LABOR COSTS ..... 


GEMCO 


AUTOMATIC 


FROZEN 
FOOD 
SLICER 


Write today for complete information 








Fully guarded blade for safety. 


Slicing blade easily accessible 
changing or sharpening. 


GEMCO delivers up to 
or up to 864 sticks per minute. 


Compact—measures 8'3” 


Built-in discharge conveyor eliminates 
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Uniform slices from beginning to end. 
for 


288 frozen 
steaks, portions or patties per minute, 


x 3'7”. Han- 
dles blocks up to 5” high and 16” wide. 


TO SLICE FROZEN BONELESS MEAT e LIVER « HAMBURGER 
PATTIES e BEEF PATTIES ¢ FABRICATED STEAKS e CHICKEN 
STICKS e PORTIONS e TURKEY STICKS e HAM STICKS, ETC. 


Adjustable automatic feed. Slice the neces- 
sary number of sticks, steaks or portions to 
match the required package weight. Shearing 
knife action eliminates breakage, sawdust, 
flaking and slivers. 


unnecessary handling of the product, 
permits placement with allied equip- 
ment. 


The GEMCO meets with sanitary re- 
quirements, All parts in contact with 
product are stainless steel, chrome 
plated or rustproofed. 


Adjustable to slice any thickness from 
%” to 1”, or %” to 1%”. Needs only 
one operator. 


Fully enclosed for easy cleaning. 


GENERAL MacnineRy Corporation 


SHEBOYGAN. WISCONSIN 
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ALL MEAT... output, exports, imports, stocks 








Another fairly large cutback in 


the year. 
below as follows: 


*Estimated by the Provisioner 


Meat Production Declines Again 


cattle slaughter and output of beef 
was the main reason for last week’s decline in total meat production. 
Volume for the period, estimated at 366,000,000 Ibs., 
cent from 376,000,000 Ibs. for the previous week. However, it was the 
second smallest non-holiday week meat output of the year. With slaugh- 
ter of cattle and hogs still running ahead of last year, last week’s output 
was 4 per cent larger than the 353,000,000 Ibs, produced in the same 1955 
week. Hog slaughter rose 2 per cent for 
Estimated slaughter and meat production by classes appear 


BEEF 
Week Ended Number Production 
M's Mil. Ibs. 
Aug. 4, 1956 390 207.1 
July 28, 1956 403 216.8 
Aug. 6, 1955 385 200.2 
VEAL 
Week Ended Number Production 
M's S. 
Aug. 4, 1956 139 19.0 
July 28, 1956 141 19.3 
Aug. 6, 1955 138 18.8 


1950-56 HIGH WEEK'S KILL: Cattle, 427,165; Hogs, 
1950-56 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


AVERAGE WEIGHTS AND YIELD (LBS.) 


369,561 
137,677. 
Week Ended CATTLE 
Live Dressed 
Aug. 4, 1956 965 531 
July 28, 1956 970 538 
Aug. 6, 1955 954 570 
Week Ended CALVES 
Live Dressed 
Aug. 4, 1956 251 137 
July 28, 1956 250 137 
Aug. 6, 1955 247 136 


was down 3 per 


the week and 8 per cent for 


PORK 
(Excl. lard) 
Number Production 
M's Mil. Ibs. 
963 128.4 
945 128.4 
889 122.2 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
270 11.9 366 
265 11.4 376 
262 1.5 353 


1,859,215; Calves, 185,965; Sheep and Lambs, 


Live Dressed 

238 133 

244 136 

244 137 
SHEEP AND LARD PROD. 

LAMBS Per Mil. 

Live Dressed cwt. Ibs. 
90 44 35.2* 
88 43 34,5* 
92 a4 14.5 31.4 








Cattle Calves 








ACTUAL FEDERALLY INSPECTED SLAUGHTER AND REVISED ESTIMATE OF 
MEAT, LARD PRODUCTION BY WEEKS, JUNE, 


Hogs Sheep and Lambs Lard 


Total Yield 
meat per 











Week Number Prod, Number Prod. Number Prod. Number Prod, prod, 100 1b Prod 
ended 000's mil. Ib, 0000's) mil. Ib, 000's mil. Ib. 000's = mil. Ib, mil. Ib, Ib. mil. Ib 
June 9. .387 211.0 140 18.3 1,025 141.5 246 10.8 381.6 14.7 37.38 
June 16 33.4 145 19.38 1,057 146.9 283 12.1 411.7 15.1 39.6 
June 23 141 18.8 98S 137.3 254 10.7 376.0 14.8 36.6 
June 30. 134 17.9 ool 137.7 248 10.2 3879.3 14.5 36.0 
1Exeludes lard, 
U. S. Exports of Lard, Tallow dom, Cuba, West Germany, Austria, 


And Greases Up This Year 

United States exports of lard, tal- 
low and greases in the first half of 
1956 were substantially larger than 
in the same period of last year. Lard 
was 22.6 per cent larger and tallow 
and greases up 22.3 per cent. The 
quality of U. S. lard and its com- 
petitive position in the international 
market were the main factors con- 
tributing to the large exports. 

The U. S. foreign aid program "pe 
Public Law 480 have also aided i 
exports so far this year. The facades 
importing countries of lard have 
been Yugoslavia, the United King- 
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Mexico, Bolivia and Guatemala. The 
largest portion of the total exports 
went to Western Europe. 

United States exports of lard, tal- 
low and grease, in the first six months 
of 1955 and 1956 in !,000 Ibs. were 
as follows: 


Inedible Tallows 








Lard and Greases 

Month 155 1956 1955 1956 
Jan. 54.807 ar) 101,208 127,163 
Feb 47,253 102,838 123,280 
Mar 46,056 101,391 122 042 4 
Apr. 56,492 32s 111,868 
May 36,591 GS 955 96,272 
June 32,365 31,188 112,364 

Totals 273,564 335,381 625,941 752,966 


Exports of edible tallows in 1,000 Ibs, by 
months in 1956: 361, 794, 353, oye 493, ¢ 310; 
total 2,903. 1955: 1,214, 3,058, 3,314, 2 4 
and 2,800; a iL iGoes. 









1956 





U. S. Cold Storage Space Up 
65,000,000 Cu. Ft. Since 1953 
Refrigerated cold storage ware- 
houses in the United States had 
gross capacity of 813,000,000 cu. ft. 
on October 1, 1955, according to 
preliminary results of the 18th bien- 
nial survey by the U. S. Department 
of Agriculture. Approximately 377,- 
000,000 cu, ft. of space could hold 
temperatures of 0° F. or below. The 
remaining 436,000,000 cu. ft. could 
hold only temperatures above 0° F. 

The survey, made by USDA Ag- 
ricultural Marketing Service, showed 
that since 1953, warehouse capacity 
has increased by 65,000,000 cu. ft. 
Capacity gains were reported in all 
geographic areas, but were chiefly in 
the Pacific, South Atlantic, and West 
North Central regions. 

The following table gives a_pre- 
liminary summary of the 18th bien- 
nial survey. Refrigerated storage fa- 
cilities are defined as warehouses ar- 
tificially cooled to 50° F. lower 
in which food products are generally 
stored for 30 days or more. 


Gross Refrigerated Warehouse Capacity, 
October 1, 1955 


O°F. or Aboved°F, Vet. 

below to 50°F. Totals change 

Type of Million Million Million § since 

warehouse cu. ft. cu. ft. cu. ft. 53 Pet. 

POMS ccascecs 282 216 498 + 7 
Private & 

semiprivate 74 172 246 +-21 

Meat packing. . 21 48 69 13 

U.S. Total .. 377 436 813 +9 


JUNE KILL BY REGIONS 


United States federally inspected 
slaughter by regions in June, 1956, 
with totals compared: 

(Thousand head) 


Sheep & 
Cattle Calves Hogs Lambs 


N. Atl, States .....0; 131 92 423 198 
8. Ath. BtAtes ..cccus 47 46 201 “we 
N.C. States—Kast.... 324 167 1,054 116 
N.C. States—N. W.... 465 82 1,601 212 
N.C. States—S. W.... 161 34 392 98 
Ss. Central States .... 228 125 344 185, 
Mount ain States ..... 110 7 87 90 
Pacific States ........ 213 45 223 184 

TUG ceneckiheaess 1,679 596 4,326 1,084 

Totes, TWO .ccincs 1,641 610 3,713 1,205 


Other animals slaughtered under federal in 
spection (number of head): June 1956—14,389 
horses, 2,951 goats. June 1955-—18,098 horses, 
2.728 goats. 


Million for Lamb Promotion 


Western promotion of lamb and 
wool got off to a strong start in 
Denver recently when officials of the 
American Sheep Producers Council 
deposited $1,000,000 with the Colo- 
rado National Bank for the purpose. 
The money represents funds deducted 
by the government from wool incen- 
tive payments to American wool 
growers. 
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PROCESSED MEATS . . . SUPPLIES 





June Meat Output 3% Above Year Ago; 
Six-Month Volume Up 9% Over 1955 


ap conppaceeey of red meat in 
June totaled 2,059,000,000_ Ibs., 
according to the Crop Reporting 
Board. This was a 4 per cent drop 
from May output of 2,148,000,000 
Ibs. but 3 per cent above June 1955 
production of 2,001,000,000 Ibs. This 
does not include farm slaughter. 

Volume of meat produced in the 
first six months of the vear aggre- 
gated a record 13,239, (00,000 Ibs. for 
a 9 per cent increase over last year’s 
output of 12,116,000,000 Ibs. in the 
same period. 

Of the six-month 1956 total, 6,- 
936,000,000 Ibs. were beef, up 10 per 
cent from last year; 692,000,000 Ibs., 
were veal, up slightly; 5,243,000,000 
Ibs. were pork, up 11 per cent; 368,- 
000,000 Ibs. lamb and mutton, down 
3 per cent. Lard production for the 
period totaled 1,345,000,000 Ibs., up 
14 per cent over January-June 1955 
output. 

Beef production in May fell 2 per 
cent to 1,173,000,000 Ibs. from 1,- 
195,000,000 Ibs. in May, but was 3 
per cent above June 1955 output of 1,- 
144,000,000 Ibs. Cattle slaughter for 
the three periods was 2,219,400, 2,- 
210,700 and 2,236,800, respectively. 
January-June cattle slaughter num- 
bered 12,833,600 compared with 12,- 
288,000 last year. 

Production of veal in June amount- 
ed to 123,000,000 Ibs. compared with 
121,000,000 Ibs. in May and 130,- 
000,000 Ibs. last year. Slaughter of 


the young bovines for the month 
numbered 943,200 head as against 
951,200 in May and 1,009,100 in 
June 1955, with the comparative vear 
totals 5,800,000 and 5,926,700, re- 
spectively. 

Pork production in June dropped 9 
per cent to 771,000,000 Ibs. from 
778,000,000 Ibs. in May, but was 15 
per cent larger than June 1955 output 
of 667,000,000 Ibs. Hog slaughter for 
the month numbered 5,180,200 head 
for a 12 per cent decline from 5,875,- 
600 in May, but was 12 per cent 
larger than last year’s June kill of 4,- 
607,700 head. The January-June 1956 
aggregate was 40,031,600, up about 
16 per cent from 34,440,300 last year. 

Lard production June totaled 
180,000,000 Ibs., down 10 per cent 
from May volume of 199,000,000 
Ibs., but 8 per cent above the 167,- 
000,000 Ibs. in June 1955. The 
amount of lard rendered per 100 Ibs. 
of hog was at 14.2 lbs., or .1 lb. be- 
low May and compared with 14.1 Ibs. 
last vear. 

Production of ‘ab and mutton in 
June totaled 52,000,000 Ibs., down 4 
per cent from May output of 54,- 
000,000 Ibs. and 6 per cent smaller 
than the 60,000,000 Ibs. in June last 
year. Slaughter of ovines in June 
numbered 1,231,300 head compared 
with 1,218,600 in May and 1,218,- 
600 last year. The six-month 1956 
kill of the animals was 7,899,000 com- 
pared with 8,019,600 last vear. 


ST. LOUIS PROVISIONS 

Provision stocks in St. Louis and 
East St. Louis on July 31, 1956 to- 
taled 8,073,840 lbs. of pork meats 
compared with 11,664,770 lbs. at the 
close of June and 9,477,296 Ibs. a 
vear earlier, the St. Louis Livestock 
Exchange has reported. Lard stocks 
totuled 2,034,916 Ibs. compared with 
2,703,288 lbs. a month before and 
4,248,016 Ibs. a vear earlier. July 31 
pork stocks were little more than half 
the five-year average. 


Meat Index At Year’s High 


The wholesale price index on 
meats rose substantially in the week 
ended July 31 to 83.7 from 81.9 the 
week before, and was at its highest 
level so far this year. 

The average primary market price 
index was up a shade at 114.2. The 
same indexes for July 1955 were 
86.8 and 110.5, respectively. 


Lard Futures Volume Down 


Futures trading in lard on the 
Chicago Board of Trade for the fis- 
cal year ended June 30 totaled 1,974,- 
720 Ibs. This represented a 2.6 per 
cent decline from the 2,027,320 Ibs. 
traded the previous vear. 


Hip Bruises Spoil Most Beef—LCl 

Injuries in the hip region account 
for more than two-thirds of the es- 
timated $10,000,000 national annual 
loss from beef bruises, Livestock Con- 
servation, Inc., said. This comes from 
devaluation and trim loss in the loin, 
the highest-priced cut of beef. 





DOMESTIC SAUSAGE 
(1.c.1, prices) 
Pork sausage, hog cas..39 @42 
Pork saus., bulfl, 1-lb...38 @36 
Pork sausage, sheep cas., 
eee 47 @52 
Pork sausage, sheep cas., I 
5-6-lb. pkge. ....... 48 @5l 
Frankfurters, sheep cas,.49 @56 
Frankfurters, skinless...41  @47 


Farmer 


DRY SAUSAGE 


(1.¢.1, 
Cervelat, ch, 
Thuringer 





Holsteiner 
3. C. Salami 
Pepperoni ee 
Genoa style salami, ‘ch... 90@93 
Cooked Salami 


| 
47@49 | 
69@72 | 
71@74 
«see. TH@S80 

. Has | 


Rounds— 
Export, narrow, 

32/35 mm, 
Export, med. 


Shwe aeised 424 46 38/40 


besa as 1.10@1.35 cap off 
35/38 ... 
Export, med, wide, 


SAUSAGE CASINGS Hog Bungs J 

" a Ae SE H4@ 60 

prices) (Le.I. prices quoted to manu- Export, 34 in. cut .... 45@ 2 
hog bungs ... 87@90 facturers of sausage) Large prime, 34 in. ... 34@ 36 
Beef Casings: Med. prime, 34 in. ... 25@ 27 


Small prime 
Middles, 1 per set, 


Sheep Casings (per hank): 
26/28 mm, 
90@1.25 24/26 mm. 


90@1.10 






5 .50@6.05 





Sologna (ring) ......... 37 @48 Sicilian ................... 81@84 Export, wide, 40/44 .11.80@1.50 22/24 mm. » 4. 90@5.25 
Bologna, artificial cas. .33%@39 Goteborg ........ . 6am Export, jumbo, 44/up..2.00 Se TO seesaw eee ee 4. 00@4.30 
Smoked liver, hog bungs .41%4@ 49 Mortadella IS@1 Domestic, regular 60@ S85 18/20 mm. ...........3 3.00@ 3,25 
Smoked liver, art. cas. .34%@39 Domestic, Lo ee 75@1.10 16/18 mm, ........... 1.852 30 
Polish sausage, smoked.54 @5s8 No. 1 weasands 
New Eng. lunch, spec.. 55 @6l SPICES Be NR ED ialase winse-dluse 12@ 16 CURING MATERIALS 
os loaf. TIS aes 41 @4i6% (Basis. Cl : bbI t No. 2 weas., 22 in. up 9@ 14 wt 
ongue and Blood ...... 39) @42% asis, Ohgo., orig, bbis., bags Middles— Nitri 5 i ‘ 
Pepper loaf .. - 314 @58 bales) ' Sewing, 1% @2™ in. ..1.25@1.65 : bis, res fo Pg $10.31 
Pickle & Pimie ento los uf..40 @43 ’ Whole Ground Select, wide, 2@2% in.1.85@2.10 Pure rfd gran nitrate of a 
Allspice prime ..... 1.C0 1.10 Extra select, RAR ss Cte. es oy ae Aan 5.65 
SEEDS AND HERBS i Resifted carnst tees 1.07 1.17 24% @2% in. vee eee 22.60 Pure rfd. powdered nitrate 
é Chili, Powder ..... ; 47 Bungs, exp. No. 1 .... 25@ 34 of soda 8.65 
(1.e.1. prices) = Chili Pepper Sieaae 41 Bungs, domestic ...... 1sS@ 25 Salt. in min, car of 45,000 — ; 
= Ground Cloves, Zanzibar heave? ee 65 Dried or salt bladders, Ibs., only paper sacked, 
j Whole for sausage Ginger, unbl.. 91 98 piece: f.o.b. Chgo, gran. ton 29.40 
Caraway seed ... 24 29 Mace, faney ‘Banda. (3.25 3.50 8-10 in, wide, flat.. 9@ 11 Rock salt, ton in 100-lb. 
Cominos seed ... 26 31 W est ica 3.36 10-12 in. wide, flat... 9@ 11 bags, f.0.b. whse Chgo.. 27.40 
Mustard seed: a East Indies... 3.10 12-15 in. wide, flat.. 15@ 18  suear— ; ie ey 
m7 y agnss +e 4 — ard, fancy . a Pork Casings: Raw, 96 basis, f.o.b. N.Y. 6.15 
a ye _ mer... H+ ~ 0. Be re os 33 Extra narrow, 29 mm, Refined standard cane 
OO Sea V est India Nutmeg . 1.20 and down ......... 4.00@4.15 gran. basis (Chgo.) ...... 8.60 
Coriander : Paprika, Spanish ... .. 51 Narrow Packers, curing sugar, 100 
Moroceo, No. 1. 20 24 Pepper, cayenne ... .. 4 29€@32 mm, ..8.75@4.15 Ib. bags, f.0 b. Reserve 
Marjaram, = Pepper: _ Medium, Bilt JORG EM sees Ac aig 
a 60 65 Red, BO 2 cass .: 54 | 32@35 mm. .......2.25@2.50 Dextrose, per ewt.: : 
om. Dalmatian, W MG scndnneswnas at rs) | Spec. medium, Copeiose,. ROR, oscakcnks 7.59 
__ ay USGA eBARe 58 66 Black Die eile no m4 ! 35@38 mm. 1.75 @2.50 Ex-Warehouse, “¢ hicago ... 7.6) 
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BEEF-VEAL-LAMB... Chicago and outside 
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August 7, 1956 August 7, 1956 
WHOLESALE FRESH MEATS BEEF PRODUCTS wer yong MEATS FANCY MEATS 
CARCASS BEEF (Le... prices) ied. selves (1.1. prices) ai 
. a ‘Tongues, No, 1, 100's — . , 140 on - 
Steer: tnatts. vox. 100% ; Western Veal breads, 6/123 of. ......... 71 
Prime, 600/700 42 Livers, sel, . 35 50's ... Stecr: Cwt. 12 OB./UP oo cece ececccccccees v2 
Choice, 500/700 ......41 G@4lly Livers, reg., 35/50's Prime care., 6/T00.$43.00@ 44.00 seef livers, selected ....... ase 
Choice, 700/800 ...... 4014 @41 Lips, sealded, 100's Prime care., 7/800. 42.00@ 42.00 Beef kidneys .........+.s+0: 14 
Good, 500/700 ........86  @37 Lips, unscalded, 100°s Choice +, 6/700. 41.50@ 42.50 Oxtails, % lb./frozen ......... 10 
sull 2: Tripe, sealded, 100's Choice T/S00. 40.50@41.50 
Commerci: OO for6 <8 23 Tripe, cooked, 100's Hinds., 6/700... 54.00@55.00 
Canner—cutter cow ..20 @20% 1 |. | a ee ee Hinds., 7/800 53.00@ 54.00 LAMB ; 
Eunge. 1080's 4......-. Hinds. , 6/700... 58.00@ 54.00 (Le.1, careass prices) — 
Weabrs TOUS. oooh icccs Hinds. 7/800... 51.00@ 53.00 City 
PRIMAL BEEF CUTS ; ; Prime, 30/40 $47 
ek. re eee $47.00@ 49.00 
rime: FANCY MEATS BEEF CUTS Prime, 40/45 6000.00) 31.44.00 
F a E a e a eee ’rime, 45/55 aaa 8.00@ 49.00 
Hindatrs., 5/800... an (L.e.1, prices) ‘ete a See = Prime, 55/65 ........ 46.00@48.00 
Foreqtrs., 5/800 2... © 304gn Beef tongues, corned ... #1 piri tet he a Choice, 30/40 ........ 47.00 49.00 
Rounds, all wts. ...45 @46n Veal breads, Hindgtrs., 600/700. 56 @ 5s 50.00@ 53.00 
Td. loins, 50/70 (lel).85  @B88n under 12 oz 30 Hindqtrs., 700/800. 54 @ a6 47.000049.00 
Sq. chucks, 70/90... 33n LARGE os ae eek pee | Hindqtrs.. 800/900. 53 @ D4 16,006047 00 
Arm chucks, 80/110. 31ton Calf tongues, 1 Ib./dn., 21 Rounds, flank off.. 46 @ = 47 14.00@ 46.00 
Briskets (el)... ... an Ox tails, under % Ibs... 10 Rounds, diamond 17.00@ 50.00 
Ribs, fo. (lek) 25 59 Ox tails, over % Ibs 1 bone flank off 4w@ 4s 5. n 
Navels. No Qi 4 .* - > A io £5.00 48.00 
iti ect let sais 4 2 Short loins, untrim. 85) @ 90 
Flanks, rough No, 1. 18 BEEF SAUS. MATERIALS Short loins, trim..1.120 @1.20 P ae aaa 
Choice: reer @ WDb* bibsadd »  847.00@ 48.00 
a To eh FRESH | Ribs (7 bone cut). @ v6 Prime, 17.0@ 49.00 
Ketel Ly | : Petliads A 4 
Foreqtrs.. 3/800 oon Canner—cutter cow | Arm chucks @ 34 Prime, 16.00@ 48.00 
RK ‘i y ul | 44146 5 meat, barrels ysl aire @ 2S Choice, 47.00@ 48.00 
Fe ern Wi eme Sots 4 2@4i we ei eam Plates ae : ( 12 Choice, 47.00@ 49.00 
Td. loins, 50/70 (el).83. @S85 Bull meat, boneless is AIA Le eee fa dapay: Foe : 
Sq. chucks, 70/90 : ol) eer error ee 32a Foreqtrs, (Kosher). 34 @ 36 Choice, ys aaa 46.006 48.00 
Arm chucks, SO 110. 4 Beef trim., 75/85 / Arm chucks Good, 10.00@ 43.00 
Briskets (lel) .” ; WME 5 occ genes indies 20° a@2% (Kosher) ....... 34> @ 387 Good, 45/55 ....... 42.00@ 44,00 
Ribs, 25/35 (el) 52 teef trim., 85/90, | Choice steer: 
Navels, No. 1... My ‘ — eae Usa VA Hindqtrs,, 600/700. @ on VEAL—SKIN OFF 
Flanks, rough No, 1. 13 Aaeoeta Searers ve Ilindqtrs., TOO/S00. @ oA (Led. carcass prices) 
Good: buahahaek 2k Eee —T Hindgtrs., 800/900. @ 52 Western 
‘ Beet che ¥ k me sag . | Rounds, flank off.. 54 @ 46 Prime, 90/120 .00@ 40,00 
Rounds ee as a4 trimmed, barrels .. 21% R : : thai Pl 5 ar 
Sq. cut) chucks @3i Shank meat, bbls , EA, tounds, diamond Choice, 90/120 -00@ 37,00 
Briskets 34 @On Beef head meat, bbls T7ten bone, flank off... 45144@ Good, 50/ 90 29.00@ 32.00 
Ribs a4 pte Wanletenne. honéias. Oa Short loins, untrim, 75 @ Good, 90/120 34.00 
GHW ss eons a 67 a 70 barrels ........ 2S @aR9 re loins, trim... bh @a1.05 Com’l, 50 fn 3.00 30.00 
Fae BA ale LN 20 Serr ee 2@ Com'L. 90/120) ....... 28.000 29.00 
Ribs (7 bone cut). 50° @ 
COW & BULL TENDERLOINS VEAL—SKIN OFF Arm chucks ..... a1 @ BUTCHER'S FAT 
. (Lew. prices) te Ee 2 06« 
Fresh J/L C-C grade Froz. (/I (Careass) | i, ree eee 11 @ Show fad Cewt.}c65 5 Senet $10.00 
a9 Nero Cow, 3 OMe keen 62a64 Prime, 90/120 ...... $40.00€@ 41.00 | Foreqtrs, (Kosher). 32 @ Wesast Tat OWE) i ies ctaes 1.75 
H@T7T... Cow, 3/4. 69a@71 isime » =, 2 Arm chucks Edible suet (ewt.) ....... 2.00 
8 “ : = Prime, 120/150 39.004 40.00 . 
80@ 83 aie vas Cow, 4/5 ...... 71@73 Choice, 90/120 ...... 00@38.00 | (Kosher) .....<.. 330 @ 3 Inedible suet (ewt.) ........- 2.00 
90a 9; Cow, 5/up ..... S2@S84 Choice, 120/150 36.00@38.00 | 
W@I5..... Ssull, 5/up ....85@87 Good, 50/90 ...... 31.00@33.00 — | ee 
Good, 90/120 ...... 34.00@36.00 | N. Y. MEAT SUPPLIES ai idea aia age 
BEEF HAM SETS Good, 120/150 ..... 34.004 36.00 | ‘ veek ended Aug. ee, 
Commercial, all wts 28 .00@34.00 | Receipts reported by the USDA Week previous ......... 10,083 
Insides, 12/up | BS@40 Marketing Service, week ended SHEEP: : 
Outsides, S/up ........:. 36@ 37% CARCASS LAMB Aug. 4, 1956, with comparisons: Week ended Aug. 4 Nes pobdh 
Knuckles, 74%)/up ...... 38@40 STEER AND HEIFER:  Carcasses Week previous ......... 44,908 
; (Le. prices) £ Week endo rot gray Woks COUNTRY DRESSED MEAT 
Prime, 30/45 @47 eek ¢ nded Aug. 4 Not av. VEAI 
CARCASS MUTTON Prime, 45/55 0.2.0.0... 0. a) ee ee ee 18462 Week ended Aug. 4... Not ay, 
- Choice, 80/45 2.6.0... 055. LAT Cow: Week previous ........- 3.144 
(.e.1. prices) Choi TS et Al ee 15@ 47 Week ended Aug. 4 Not av. HOGS: 
Choice, 7O/down ..........18@14 Choice, 55/45 ...5.05.0655% 147 Week previous 1458 rica : 
‘ ” ‘ 2 . 3 \ Week ended Aug. 4 Not av 
MOOR, MOLGUME” acest hss cwe 12@13 CGO, SIP WIE. gris deceees 400438 BI LL: ; Week previoie ......... 4 
ao ended Aug. 4 ... Not av. LAMB AND MUTTON: 
e€ previous .. TES 417 Week ended Aug. 4 Not av. 
PACIFIC COAST WHOLESALE MEAT PRICES ee : Week previous ......... M4 
eek ended Aug Not av. 
Los Angeles San Francisco No. Portland j TROVE od eens 16,314 PHILA. FRESH MEATS 
Aug. 7 Aug. 7 Aug. 7 a “és 
: ended Aug. 4 Not ay. Aug. 7, 1956 
FRESH BEEF (Carcass) previous WESTERN DRESSED 


STEER: 
Choice: 
109-600) Tbs. Sara 
600-700 Ibs. Senko ieast ee 








(ood: 
500-6000 Tbs 
00-700 Tbs 
Standard: 
350-600 Tbs 
COW: 


Standard, all wts 











0@ 41.00 
0G 40.00 


35.00 37.00 
33.00€@ 35.00 


$2.C0@ 35.00 


None cuoted 


Commercial, all wts 23.00€@ 25.00 
Utility, all wts 22.00 24.00 
Canner—cutter ........ None quoted 
Bull, util. & com'l 26.00 29.00 
FRESH CALF: (Skin-off) 
Choice: 

200 Ibs. down 36.00 38.00 
Good: 

200 Ibs. down 33.00@36.00 
LAMB (Carcass): 

Prime: 

45-55 Ibs. 2.00@44.00 
54-65 Ibs 42.00@ 43.00 
Choice: 

5 lbs - 41.00@43.00 
55-65 Ibs $1.00@ 42.00 
Good, all wts 35.00 4100 

MUTTON (EWE): 
Choice, 70 Ibs. down 15.00@ 18.00 


(rood, 70 Ibs, down 


15.00@ 18.00 


$40.00@ 41.00 


38.004 40.00 


36.004 37.00 
35.00@ 36.00 


38.00€@ 35.00 


26.00€@ 28.00 
23.00@ 26.00 
21.00€ 23.00 
17.00@ 21.00 
26.00@ 28.00 





(Skin-off) 
34.00@ 36.00 


382.00@35.00 


None quoted 
41.00€@ 42.00 


42.004 44.00 
40.00€@ 42.00 
35.00 40.00 


None quoted 
None quoted 
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$40.00€@ 42.00 
38.50 42.00 


38.00@ 41.00 
3T7.00@ 10.00 


33.004 36.00 


None quoted 
23.00@ 28.00 
21.00@25.00 
17.00@ 21.00 
27.00@ 29.09 


(Skin-off) 
32.00@34.00 


30.00@ 32.00 


41.00@44.00 
42.00@ 45.00 


41.00@44.00 
39.00@ 42.00 
».00@ 41.00 






11.00@ 14.00 
11.00@14.00 





> 35. 90S 
MUTTON: 





Week ended Aug. 4 Not ay. 

Week previous 5S4 
HOG AND PIG: 

Week ended Aug. 4 Not av. 

Week previous 8.454 
PORK CUTS: Lbs. 

Week ended Aug. 4 . Not av. 

Week previous .........1,121,33! 
BEEF CUTS: 

Week ended Aug. 4 Not av. 

Week previcus ‘ IS4.275 
VEAL AND CALF CUTS 

Week ended Aug. 4 Not av 

Week previous aes 
LAMB AND MUTTON 

Week ended Aug. 4 Not av 

Week previous ......... 600 
BEEF CURED 

Week ended Aug. 4 ... Not av. 

Week previous ......... 9,42 


PORK CURED AND SMOKED: 


Week ended Aug. 4 Not ay. 

Week previous ......... 346,028 
LARD AND PORK FAT: 

Week ended Aug. 4 Not av 

Week previous ......... 24 602 


LOCAL SLAUGHTER 
CATTLE: 
Week ended Aug. 4 
Week vrevious 
CALVES: 
F ended Aug. 4 
Week previous 


Head 
Not av 
13.472 





Not av. 
13,847 


STEER 
Choice, 
Choice, 


CARCASSES: (Cwt 
500/700 . $42.00 4 
700/900 





Good, 500/700 

Hinds, choice 53.00@ 55.00 

Hinds, good ...... 48.09@ 57.00 

Rounds, choice 16.00@ 49.00 

Rounds, good 44.004 46.09 
cow: 

Com'l, all wts. .$27.00€@ 28.00 

Utility, all wts. 24.00@ 25.00 
VEAL (SKIN OFF): 


90/120 
120/150 


-$36.00@ 38.00 
004 38.00 
.00@ 32.00 


Choice, 
Choice, 
(rood, d0/ 90 









Good, 90/120 $2.00@ 34.00 
(rood, 120/150 33.00@ 35.00 
LAMB: 
Prime, -$45.00@50.00 
Prime, 47.00@50.00 
Choice, 30/45 45.00@50.00 
Choice, 45/55 47.00@50.00 
(i00d, 30/45 42.00@45.00 
Good, 45/55 42.00@ 45.00 


LOCALLY DRESSED 





STEER BEEF (lb.): Choice Good 
Hinds, 500/700 .. 58@55 48@51 
Hinds, 700/800 .. 52@54 47@50 
tounds, no flank. 46@50 44@46 
Hip rd. flank. 45@49 43@45 
Full loin, untrim. 58@62 52@55 


Short loin, untrim. 73@80 62@68 


Ribs (7 bone) S8@57 48@52 
Arm chucks - 31@33 29@31 
Briskets 25@29 2@20 


Short plates 10@25 10@15 
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PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 


Frcm The National Provisioner Daily Market Service 


CASH PRICES 


(Carlot Chicago 
SKINNED HAMS 


Fresh or FFA 


basis, 


Frozen 








price 


Fresh or FF 
a 












zone, 


Aug 
BELLIES 
ee 





S, 1956) 














Gr. Amn D.S. Clear 
ae 20n 
Ham quotations based on product 19%, a) 

conforming to Board of Trade defi- |. ee 9 

nition regarding new trim effective IGU, og cance 17% 

January 9, 1956. 14%, my, 

13 141, 
PICNICS 

Fresh or FLFLA. Fi rozen FRESH PORK CUTS 

DAM, ae 1/6 Job Lot Car Lot 

23a 23 Ms i. B/S $40 95.. Loins, 12/dn ya 44 

oy 3 S/i0... $a@43% Loins, 12/16 . 42Un 

Dw ... 10/12. 87@3s8.. Loins, 16/20 76M, 

PRA) acacia ee a. . Loins, 20/up ...... 34 

m9 Rup. 2's in. 311432 Bost. Butts, 4/8.... 30 

’ Bost. Butts, 8/12,, 28% 
»...... Rost. Butts, 8/up.. 28 
FAT BACKS 35@36.. Ribs, 8/dn. ....... 32 

Fresh or Frozen Cured 25. Ribs, S Ye) . . DIL, 

olin e/a. 914n 16 ibe, O/OD sisscacce 16 

SES |: | een 91, - 

ten Pee |i Ne 10 ’ 

oon 11) w/a 2. 10% @10% OTHER CELLAR CUTS 

AGW cence NRTA Scones 1054 Fresh or Frozen Cured 

BRS crs ek PEE. basic vee 13b 10%... Square Jowls ....... und. 

| eee! rare 13b 9@9% Jowl Butts, Loose ... 9% 

12n Mae: csaieeee 13b 10n.... Jowl Butts, Boxed ... ung. 

LARD FUTURES PRICES CHGO. FRESH PORK AND 
NOTE: Add We to all price quo- PORK PRODUCTS 

tations ending in 2 or 7. Aug. 7, 1956 

(Le.1. prices) 
FRIDAY, AUG. 3. 1956 Hams, skinned, 10/12..48 @43u 
. ‘ Hams, skinned, 12/14.. 44 
. g ’ Close . 
» ne x5 co nae 11.27 ‘ Hams, skinned, 14/16.. 16 
Sep. 11 os “ ; < Pienies, 4/6 Ibs., loose..25  @25 
an 9 Pienics, 6/8 Ibs. ....... 2 

Oct. wa 11.45 11.32 = (Job Tot) 

. ra . aed Pork loins, boneless ... 60 

Nov. i i ee 0 ee Shoulders, 16/dn., loose. 28 

Dev. 12 30 Beene ear pate Pork livers 

g2 sit ‘ 
as renderloins, fresh, 
Sales: 6,160,000 Ths one Neck bones, bbls. 
Open interest at close _'Thurs., Ears, 30’s ......... 
Aug. 2: Sept. 1.584. Oct. 678, Nov. Feet. wigs. RA. nf 5 
425, and Dee, 192 lots. sli ian ed 
MONDAY, AUG. 6, 1956 CHGO. PORK SAUSAGE 
Sep. 11.22. 11.62 11.82 11.47b MATERIALS—FRESH 
-35 =. = (To Sausage Manufacturers in 

Oct, 11.57 11.77 11.57 11.67b job lots aly) 

Nov. 11.70 11.90 11.70 11.80a : : : 

Dec. 12.95 13.15 12.95 18.10a ee reg. 40°; m 
Sales: 7.960.000. Ibs nee Pork trim., guar. 50° ; 
Onen interest at close Fri., Aug lean, bbls. ...... 1 .@18 

3: Sent. 1.500. Oct. 696, Nov. 447 Pork trim., 800 lean 

and Dec, 196 lots. ae 8 

TUESDAY, AUG. 7, 1956 — 95° lean se 

Sep. 11.50 11.70 11.50 11.67b Pork head meat ....... 221, 

Oct. 11.70 11.82 11.67 11.82a Pork cheek meat, trim., 

Nov. 11.85 11.95 11.80 11.92) err ren 24 

Dec. 13.10 13.17 13.10 13.17b 


Sales: 5,200,000 Ibs. 


Open interest at close Mon., Aug 
G: Sept. 1,477, Oct. 710, Nov. 454, 
and Dee. 2038 lots. 

WEDNESDAY, AUG. 8, 1956 


Sep. 11.70 11.70 11.57 11.65a 
67 
Oct, 11.82 11.82 11.72 11.85a 
Nov. 11.92 11.97 11.85 11.02 
-95 
Dee. 13.25 13.25 13.15 13.15b 
Sales: 7,040,000 Ibs. 
Open interest at close Tues., Aug 
7: Sept. 1,459, Oct. 718, Nov. 457, 
und Dee, 208 lots. 


THURSDAY, AUG. 9, 1956 


Sep. 1.67 11.72 11.55 11.778 
Oct. 11.85, 11.92 11.75 11.900 
Nov. 192 11.92 11.97 
Dec. 18. 
Jan. 





6,000,000 ne: 


Sales: 

Open interest at close, Wed., 
Aug. 8: Sept. 1,420, Oct. 733, Nov. 
461. and Dee. 209 lots. 
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PACKERS' 


WHOLESALE 


LARD PRICES 


Refined lard, tierces, f.o.b 

Chicago bi ig ob. ed ptm oh ee $15.00 
Refined lard, ‘30-Ib. & artons, 

Ok Jog 6 SCT 7 i ei 4.50 
Kettle rendered tierces, f.o.b 

Chicago o6es SOO 
Leaf, kettle rendered tierces, 

f.o.b. Chicago ............ 16.00 
Lard flakes . sy. ieee 17.235 
Neutral tierces, f.o.b. 

oe 17.25 


Standard 


N. & 
Hydro. 


Ss. 


shortening, 


(del.) 
shortening, N. 





"at. ee 


23.25 


WEEK'S LARD PRICES 





P.S.or P.S.or Ref. in 
D. R. D.R. 50-Ib. 
Cash Loose tins 
Tierces (Open (Open 
sagh Trade) Mkt. ) Mkt.) 
Aug. : 11 25n 11, 13.25n 
Aug. .11,25n 11,251 13.25n 
Aug. y H&B 50n 11% @ii% 13. a 
Aug. 7 ..11.621%4n 11.25 13.2 
Aug. 8 ..11.62%n 11. 374 4n 13. 50n 
Aug. 9. ..11.65n  11.50n 13.6214 





MINUS MARGINS ON HOGS CHANGE LITTLE 


(Chicago costs, credits 


and realizations 


for first two days of week.) 


No radical changes occured in cut-out values on hogs 
this week from those of the week before. Minus margins 
held fairly steady as both live costs and pork prices 
showed about the same degree of strength. 

180-220 Ibs. 


Value 
per per cwt. 
ewt, fin. 
alive yield 

ROE CUS ire Snes 0:hs ces $17.56 

RS CUM IRIE ie tos )ss'd-o-e 5é 6.58 

Ribs, trimms., ete, 2.27 

CODREOT SUNN wie xie aK owed 

Condemnation loss ..... 

Handling, overhead 

bile SOR re 27.42 

TOTAL, VALUE ..6.05 26.41 
Cutting margin ..... $1.01 
Margin last week 1.038 





— 220-240 Ibs.— 240-270 Ibs. 








Value Value 
per per cwt. per per ewt, 
ewt,. fin. ewt. tin. 
alive yield alive yield 
sae v4 $11.2 $15.92 
6.06 
1 a 1.78 
27.06 1S.50 
3 16.86 
$1.64 
~~ 67 1.59 








PACIFIC COAST WHOLESALE PORK 


Los Ange ‘les 


Aug. 


FRESH PORK (Carcass): (Packer style) 
80-120 Ibs., U.S. 1-3. 
120-170 Ibs., U.S. 1-3. ‘$30,00@31.50 


FRESH PORK CUTS. No. 1: 
LOINS: 


7 





EOS: basa bre nates 48.00@52.00 
Ete WS. avtievirceoxe $S.00@ 52, 
be | a ee $8.00@ 52.00 


PICNICS: 
4- S Ibs 


HAMS, Skinned: 
12-16 Ibs. 
16-18 Ibs, 


(Smoked) 
29.004 35.00 


47. WOT .O0 
49. 0057.00 


BACON, ‘“‘Dry’’ Cure No. 1 
De OR: . 4 lecin esa eaier 34.00@ 43.00 
8-10 Ibs. ce ccencccece 34,.00@40.00 
10-12 Ibs. See tevcesese GavCO@an.00 


LARD, Refined: 

DBD CRRCON «55 -0'si0% a: 15.50@ 18.50 
>O-lb. cartons & cans.. 14.50@18.00 
Tierces 14.00@17.50 


PRICES 


San Francisco No. Portland 
Aug. 7 Aug. 7 
(Shipper style) (Shipper style) 
None quoted 
None quoted 


None quoted 
$29.50€@31.00 


$52.00@ 54.00 
52.00@ 54.00 
74.00@ 56.00 


DL.OO@IG 
at 0a? 
32.00@ 57.00 








(Smoked) 
32.00@35.00 


(Smoked) 
32.00@ 36.00 


53.00@55.00 
53.00@56.00 


52.00 @56.00 
52.00@57.00 


10.00@ 44.00 
38.00@42.00 
34.00@38.00 


38.00@44.00 
36.00@41.00 
34.00@37.00 


18.00@19.00 
17.00@18.00 
16.00@17.00 


15.00@17.50 
None quoted 
12.50@16.50 





N. Y. FRESH PORK CUTS 


Aug. 7, 1956 


(1.e.1. prices) 
Western 
Pork loins, 8/12 . .$45.00@ 48.00 
Pork loins, 12/16 .... 45.00@46.00 
Hams, sknd., 10/14... 47.00@ 49.00 


Boston Butts, 4/8 .... 34.00€@36.00 


Regular pienics, 4/8... 24.00@ 26.00 
Spareribs, 3/down ... 35.00@37.00 
Pork trim., regular... 22.00) 
Pork trim., spee, 8007. 38.00 
City 
Box lots 
Hams, sknd., 10/14. .$49.00@53.00 
Pork loins, 8/12 -. 48.00@52.00 
Pork loins, 12/16 - 48.00@50.00 
Boston Butts, 4/8 34. 00@ 40.00 
PICHON) E/8 36.58.00 ee ».09@ 26.00 
Spareribs, 3/down .... $ 39.0000 43.00 
N. Y. DRESSED HOGS 
(Heads on, leaf fat in) 


(1.c.1. prices) 





BO tO: TR: Bete: 468s FIQ30.75 
ae 930.7 i a) 
100 to 125 Ibs. dae 30). chs 7 


125 to 150 Ibs. 


CHGO. WHOLESALE 
SMOKED MEATS 


Aug. 7, 1956 
Hams, skinned, 14/16 Ibs., (Av.) 
WINE, oc widweee oie adensss.6 Ow 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ..... D4 
Hams, skinned, 16/18 Ibs., 
ARR eer D1 
Hams, skinned, 16/18 Ibs., 
WRENS oc hte enesdiwanarss OO 
tacon, fancy trimmed, brisket 
off, 8/10 lbs., wrapped .. 33 


Bacon, fancy sq., cut. seedless, 


4 tbe., wrapped ....... 34 
Bacon, No. 1 sliced, 1-Ib. heat 
seal, self service pkge. .... 47 
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PHILA. FRESH PORK 


Aug. 7, 1956 





WESTERN DRESSED 
PORK CUTS—U.S. 1-3, LB. 
Reg. loins, trmd., 8/12.. 46@ 4s 
Reg. loins, trmd., 12/16., 45@47 
Butts, Boston, 4/8 ..... 35@37 
Spareribs, 8/down ...... 35@37 
LOCALLY DRESSED 
Porn: ie1ue.. S/39 obo ee Was 
Pork loins, 12/16 DOG AS 
BGMmeS; TO/T2  6icscss 26a 20 
Spareribs, 3/down 28a 
ee TR | s re 19a 
Sk. Hames, -<02/2¢ i oc ceeies iva 
Picnics, 4/8 | .5.3. asks sa 
Boston Putts, 478: 26.6. S40 36 


HOG- CORN RATIOS 
The hog-corn ratio for 
barrows and _ gilts at Chi 
cago for the week ended 
Aug. 4, 1956 was 10.5, the 
S. Department of Agri- 
culture has reported. This 
ratio compared with the 
10.5 ratio for the preceding 
week and 10.9 a year ago. 
These ratios were calculated 
on the basis of No. 3 yel- 
low corn selling at $1.609, 
$1.573 and $1.446 per bu. 
during the three periods, 
respectively, 


1956 
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BY-PRODUCTS...FATS AND OILS 








BY-PRODUCTS MARKET 


Wednesday, Aug. 8, 1956 


BLOOD 


Unground, per unit of ammonia 
ES Os va ce ceeers cent Oc eheitade *4.75@5.00n 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 

RN WOME 4 om bealn 6.6 chim bMS *5.76@6.00 

SO eenremereeri 

MORN OUI vals c-g.ccie-nceaeiare spk e/s0ccis 5.00n 

Liquid stick, tamk cars .......... *1.75n 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged.$ 77.50@ 82.50 
50% meat, bone scraps, bulk 75.00@ 77.50 


55% meat seraps, bagged ...... 92.50 
60° digester tankage, bagged. T7.50@ 80,00 
60% digester tanka bulk .... T5.00@ 77.50 





80% blood meal, bagged ‘. 
Steam bone meal, bagged 

(Specially prepared) ......... 
60% steam bone meal, bagged... 


pee arnets 110.00@120.00 


85.00 
60.00@ 65.00 
FERTILIZER MATERIALS 
Feather tankage, ground, 
POE WMC RMON. oo cecessicsaees *4.25@4.50 
Hoof meal, per unit ammonia ...... 6.00@6.25n 
DRY RENDERED TANKAGE 


Low test, per unit prot. .......... *1.35@1.40n 
Med. test per unit prot. .......... *1.80@1.35n 


High test, per unit prot. .......... *1.25n 
GELATINE AND GLUE STOCKS 
Cwt. 
Calf trimmings (limed) ........... 1.25@ 1.35 
Hide trimmings (green salted) .... 6.00@ 7.00 
Cattle jaws, scraps and knuckles 
OT TOME via view. 0's 60: 4/0:0.0 9.8.5. p0.0.0.6/018 4 Oe 


Pig skin scraps and trimmings .... 


ANIMAL HAIR 
Winter coil dried, per ton 


6.75@ 7.00n 


Summer coil dried, per ton ...............5 50.00 
Cattle switches, per piece .........cc.ce0. 141@5 
Winter processed, gray, lb. .............. .21%n 


Summer processed, gray, lb. 


*Delivered. n—nominal. 





TALLOWS and GREASES 


Wednesday, August 8, 1956 








No material change was registered 
in the inedible tallow and_ grease 
market late last week. Continued 
buying inquiry, basis 6%sc, c.a.f. Chi- 
cago, prevailed in bleachable fancy 
tallow, with offerings on the light 
side. Choice white grease, all hog, 
sold at 7¥%ec c.a.f. New York, with 
bids that basis, c.a.f. New Orleans. 

Bleachable fancy tallow was bid 
at T@7'se, c.a.f. East, depending on 
product. Edible tallow was offered 
at 8%4c, f.o.b. River points, and trade 
members talked 9%4@9%sc, Chicago. 
Some producers were asking 9c, 
other outside points. There was con- 
tinued interest on edible tallow at 
a nearby southern point, basis 9c, 
c.a.f. that destination. 

Consumers at the start of the new 
week indicated fractionally lower on 
prompt material, and bids of 6%sc, 
Chicago, for deferred were heard on 
bleachable fancy tallow. Choice white 
grease, all hog, was bid at 7c, 
c.a.f. East, with stock held at 7c. 


at 63%4@6%sc, 


tallow was bid 
point, 


Bleachable 


fancy 
same delivery 


product considered. On Tuesday, 
bleachable fancy tallow traded at 
64@6%sc, caf. Chicago, prompt 


and slightly deferred shipments. A 
tank of edible tallow traded at 9%c, 
c.a.f, Chicago. The same was still 
available at 834c, f.o.b. River points. 

A few tanks of No. 2 tallow sold 
at midweek at 5'%c, c.a.f. New Or- 
leans. No. 1 tallow and yellow grease 
were bid at 6%c, same delivery 
point. No material change on choice 
white grease, all hog, and on bleach- 
able fancy tallow by eastern users. 
The trade talked steady prices in 
the Midwest. 

A large amount of choice white 
grease, all hog, traded at 6%sc, c.a.f. 
Chicago. Yellow grease was bid at 
5c, c.a.f. Chicago, and 6%c, c.a.f. 
East. Edible tallow was bid at 9%c, 
Chicago, and held at 9%4@9%sc. 
Offerings were still in the market, 
basis 8%4c, f.o.b. River points, but 
without reported trade. 

TALLOWS: Wednesday’s 
tions: edible tallow, 8%4c f.o.b. River, 
and 9%c, Chicago basis; original 


quota- 











THE TEST OF TIME 


9 5) YEARS OF SUCCESSFUL SERVICE 


TO SLAUGHTER HOUSES, WHOLESALE & RETAIL MARKETS, AND LOCKER PLANTS 


Whatever your problems may be, call: 


DARLING & COMPANY 


Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 








DARLING & COMPANY 





q O16 











Phone: YArds 7-3000 





Phone: Waucoma 500 


CHICAGO | | ALPHA, IA. | DETROIT | | CLEVELAND | CINCINNATI | BUFFALO | 
4201 So. Ashland P.O. Box 500 P.O. Box 3329 P.O. Box 2218 Lockland Station P.O. Box #! 
Chicago 9, Alpha, lowa MAIN POST OFFICE Brooklyn Station Cincinnati 15, Station "A" 

Ilinois Dearborn, Michigan Cleveland 9, Ohio Ohio Buffalo 6, New York 


Phone: WArwick 8-7400 Phone: ONfario 1-9000 


Phone: VAlley 1-2726 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


Phone: Filmore 0655 
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tallow, 64%2@6%c; bleachable 


fancy 
fancy tallow, 644@6%sc; prime tallow. 


6@ bc; special tallow, 5%@5%c; 
No. 1 tallow, 5°s:@5'%c; and No. 
2 tallow, 434@5 me 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all 
hog, 6%4@6%sc; B-white grease, 
5%@5%c; yellow grease, 5¥%4c; house 
grease, 5c; and brown grease, 4%4c. 
Choice white grease, all hog, was 
quoted at 7@7¥c, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Aug. 8, 1956 
Dried blood was quoted Wednes- 
day at $4.25@$4.50 nominal per 
unit of ammonia. Low test wet rend- 
ered tankage was listed at $4.50 per 
unit of ammonia and dry rendered 
tankage was priced at $1.15@$1.20 
per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, AUG. 3, 1956 


Prey. 
Onen High Low Close Close 
Sept. .... 14.47b 14.55 14.35 14.36 14.55 
Oct .ee. 14.38b 14.45 14,28 14,28 14.45 
Dec. .... 14.28b 14.31 14.17 14.20 14.35 
Jan. .... 14.15b F aed 14.14b  14.25b 
EAE, 5.00. 18:80 14.30 14.15 14.16b 14.30 
May .... 14.21 14.31 14.20 14.12b 14.26b 
July .... 14.28b) 14.16 14.16 14.16 14.25b 
Sept. .. 14.15b) 14,15 14.10 14.05b  14.10b 


Sales: 226 lots. 





MONDAY, AUG. 6, 1956 
Sept. .... 14.35b 14.55 14. 14.52b 14.36 
RCL, ves ROD BEET 14. 14.45b 14.28 
Dec. .... 14.27 14.45 14 14.3 14.20 
Jan, .... 14.20b 14.45 14, 14 14.14b 
A Sem § So 14.36 14.28 14. 14.16b 
May .+. 14.16b ie oan 14.5 14.12b 
July .... 14.10b) 14.34 14.34 14 14.16 
Sept. .... 14.02b aes be 14 14.05b 





Sales: 108 lots. 


TUESDAY, AUG. 





Sept. .... 14.48b 14.85 14.! . 

Oct. .... 14425 14.78 14.45 14. 

Dec. .... 14.35b 14.69 14.38 14. 

Jan. .... 14.30b 14.68 14.65 14. 

Mar. .... 14.338b 14.61 14.35 14.6 

May ... 14.30b 14.44 14.35 14.5! 

July .... 14.30b 14. “ 14.33 14.54b 14.30b 
Sept. .... 14.20b 14.2 14.28 14.45b  14.18b 


Sales: 224 lots. 


WEDNESDAY, AUG. 8 ,1956 
Sept. .... 14.70b 14.80 


14,45 14.62 14.82 
ee. scos BRO 14.75 14.45 14.54b 14.73 
Dec. .... 14.60b 14.70 17.385 14.50 14.69 
eam. ..<. 14400 .... “yee 14.40b 14.68 
Mar. .... 14.55b 14.63 14.33 14.45b  14.60b 
May .... 14.50b 14.42 14.41 14.42b 14.58b 
July .... 14.45b 14.42 14.41 14.42 14.54b 
Sept. .... 14.40b) 14.36 14.36 14.35b  14.45b 
Sales: 231 lots. 
VEGETABLE OILS 
Wednesday, Aug. 8, 1956 
Crude cottonseed oil, f.0.b 
GINA oat coli Rd da rae 7 1254n 
i ee eee ‘ 125,n 
PUREE. Gitedewecs rie ccn hacas ‘ ‘12 2146125 on 
Corn oil in tanks, f.0.b. mills ..... 12%a 
Soybean oil, Deeatur basis ........ 11% pd 


Peanut oil, f.0.b. Pacific Coast.... 1074 
Cottonseed foots: 
Midwest and West Coast ....... 1%a@ 154n 
ee te eee eoeeeee 1%H@ 1% n 


OLEOMARGARINE 


Wednesday, 
White domestic 
Yellow quarters 
Milk churned pastry 
Water churned pastry 


S, 1956 





OLEO OILS 


Wednesday, Aug. 8, 1956 


Prime oleo stearine (slack barrels)..... 1l@1i1% 

Extra oleo oil (drums) ................ Is@19 

Prime oleo oil (drums) ................ 17% 
n—nominal, a-—-asked pd—paid. 





HIDES AND SKINS 





Big packer hide market steady, with 
most selections sold at last week’s 
levels — Offerings of small packer 
hides hiked pricewise, but earlier 
sales made at steady prices—Activity 
on calfskins lacking, reportedly due 
to lack of offerings—Kipskin market 
weakens, with River production sold 
at 29c on kip and 27c on over- 
weights—Shearlings stronger on good 
quality production. 


CHICAGO 


PACKER HIDES: Some selections 
of hides were bid steady at the be- 
ginning of the week, but offerings 
were not general and no trading de- 
veloped. 

There was fair to good movement 
of hides on Tuesday. Heavy native 
steers sold at 13c¢ and 13%c, butt- 
branded steers at llc, Colorados at 
10c, heavy native cows, all points, at 
13c, Northern light native cows at 
15¢c and Rivers at 16c, and branded 
cows at 12 and 12%'4c. 

The hide market continued steady 
Wednesday, but major packers were 
generally unwilling to divulge exact 
volume of each selection traded. In- 
terest for additional hides was good; 
however, light native cows were not 
particularly in demand. 

SMALL PACKER AND COUN- 
TRY HIDES: Trading on small 
packer hides was accomplished at 
mostly steady levels, but offerings at 
midweek were hiked to 13c and 
13%c on 48-lb. up to 52-lb. average. 


Some 48@50-lb. average sold at 
12%c, as did 50@52-lb. average in 
Midwest. Some 54-lb. average sold 


at 12c, Mideast points involved. Lit- 
tle action was reported on the 60-lb. 
average, with quotations unchanged 
at 10c and 10%%c, depending on the 
lot involved. Some 41-lb. average 
small packer hides sold out of the 
Southwest at 16c. Mixed lots of coun- 
try hides, 46@48-lb. average, sold at 
9'ac, while straight locker butchers 
were offered at lle. Bids for locker 
butchers were mostly at 10¢ and 
possible 10%c for certain lots. 
CALFSKINS AND KIPSKINS: The 
kinskin market continued weak and, 
on Tuesday, River kip and over- 
weights sold at 29c and 27c, respec- 
tively. Southwestern kip and over- 
weights sold at 28c and 26c, respec- 
tively, The calfskin market was quiet, 
due again to lack of offerings. 
SHEEPSKINS: Three mixed cars 
of shearlings sold late last week, and 
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No. 1 shearlings brought 2.75@3.00, 
No. 2’s 1.85 and No. 3’s .85, with 
fall clips included at 3.25. Dry pelts 
last sold at 22'%c and 25c, depending 
on the lot involved. Pickled skins 
easier, with lambs offered at 11.50 
and bid at 11.00, without action. 
Pickled sheep sold at 12.50 per dozen, 
with 13.00 for exceptional lots. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended Cor. Week 
Aug. S, 1956 955 


Lt. nat. steers ....... DH @alstyn 144%@15n 
Hvy. nat. steers ....18 @13%n 13%@14n 
ox. Lgt. nat. steers ... 190 











Butt brnd. steers ..... lIn lin 
Colori Ado steers 10n 1016n 
myy .5 lin lin 
Light POM yo whe eee 
Ex. Igt. Texa 1644n 144on 
Heavy native cows ... 13n 1B @ls%wn 
Light nat. cows ......15 @16n 18) @lstan 
ig Oe ae 12) @l2%n 11 @ll&yn 
a ra 9Y4,@10n 9 @ 9%n 

Br: ase Se NERS Ss: azere's S%@ In S @ 8%n 
Calfskins: 

Northerns, 10/15 ATM@S2Mn 474on 

10 Ibs./down ........ 45 d24on 
Kips, Nor., nat., 15/25. 29n Sin 


SMALL PACKER HIDES 
STEERS AND COWS: 





60 Ibs. and over ....10 @10%n 10n 
We ee. pate eee cet 12 @l2%n 1walen 
SMALL PACKER SKINS 

Calfskins, all wts. ...34 @36n 30° @32n 
Kipskins, all wts. ...28 @24n 1S) @20n 
SHEEPSKINS 

Packer shearlings: 
a er Ceres a 2.75n 2.35@ 2.40n 
Dry Pelts .......+..+« 22%@25 

Horsehides, Untrim. 10.00n 7.75@8.25n 


N. Y. HIDE FUTURES 


FRIDAY, AUG. 3, 1956 















Open High Low Close 

Oct. ... 138.50b 13.78 13.55 3.55 
Jan, ... 13.49-47 13.60 13.27 
Apr. ... 13.45b 13.30 1: 35a 
July .. 13.50b wresons hime 5 35a 
Oct, ... ioe 13.45 13.45 40a 
Sept. ... 13.50b es ees 40a 

Seles: 36 lots. 

MONDAY, AUG. 6, 1956 

Ovt . 13.30b 13.50 13.50 1: 60a 
Jan .. 13.15b 13. 30 30 13 
Ay . 18.15b 1k 1s sa 
Juty . 13.10b 1 402 
Ovt .. 18.10b 1 Ha 
Jan 13.10b 13 $a 

Sales: 15 lots 

TUESDAY, AUG. 7, 1956 — 

Oct 60a 
Jan 35a 
Apr 30a 
July 5a 
Oct 40a 
Jan 40a 

Sales: None. 

WEDNESDAY, 

Cet. ... 18.40b ae 65a 
Jan. ... 13.20b 13.32 30 
Apr. ..<« 13,30) 13.28 
July ... 13.15b a 42a 
i ee le 47a 
Jan. ... 13.06b Oa 





Sales: 14 lots, 
ee AUG. 9, 1956 





Oct. 13.45b- 9 da 

Jan. 30a 

Apr. 30a 

July Ree seoate 40a 

Oct. 13.60 13.60 Ha 

Jan. ° Pais saws Oa 
Sales: 


Wool Clip Down This Year 
The amount of wool shorn or to 
be shorn in 1956 has been estimated 
at 231,754,000 Ibs., according to the 
Cron Reporting Board. This is a 
slightly smaller clip than the 233,- 
370,000-Ib take-off in 1955. 


1956 
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LIVESTOCK MARKETS ...Weekly Review 





Launch Drive to Balance 
Cattle Receipts at Chicago 


A movement to bring about more 
orderly marketing of cattle at Chi- 
cago has been launched by all inter- 
ested agencies, J. Cook, vice- 
president of the Chicago Union Stock- 
yard & Transit Company, has dis- 
closed. 

The primary aim is to increase the 
Tuesday supply of cattle and ease 
the pressure which larger Monday 
and Wednesday runs often create. 

Groundwork for the plan has been 
laid over the past several months. All 
market interests, including buvers, 
have been consulted and most of 
them have pledged their support, 
Cook said. 

Cattle receipts on Tuesday cur- 
rently run light compared to receipts 
on Monday and Wednesday. The 
first phase of the program is intended 

build up Tuesday numbers. 

During a test period of 12 weeks, 
cattle prices on Tuesday have been 
equal to, or higher, than on Monday 
and Wednesday. In view of the buver 
support being given the Tuesday mar- 
ket, Cook urges livestock shippers to 
give this day equal consideration with 
other days of the week when planning 
the marketing of their cattle. 

Cook stressed the fact that more 
orderly daily marketing of cattle is 
advantageous to everyone. 

Similar plans in operation at some 
western markets have been reported 
successful. 


BUFFALO LIVESTOCK 


Receipts at Buffalo, N. Y., in June, 
1956, as reported by the USDA: 





Cattle Calves Hogs Sheep 
Total receipts ....17,031 4,050 5,178 22,597 
Shipments ....... 10,332 683 2,644 17,431 
Local slaughter .. 6,699 3,367 2,534 5.166 


June Cattle, Hog Costs 
Below 1955; Sheep Higher 


Packers operating under federal in- 
spection in June bought cattle, calves 
and hogs at prices lower than a vear 
earlier, while sheep cost more. 

Average cost of cattle in June at 
$16.82 was 5 per cent less than in 
1955, calves at $16.33 cost 7 per cent 
less than in 1955, hogs at $15.84 
had 87 per cent of the 1955 value 
and sheep and lambs averaging 
$19.86 cost 5 per cent more than the 
vear before. 

The 1,678,557 cattle, 596,118 
calves, 4,325,559 hogs and 1,083,799 
sheep and lambs slaughtered in June 
had dressed yields of: 


June, 1956 June, 1955 
1,000 1,000 
Ibs. 
873,603 
79,034 





747,208 
52,802 






Lamb and mutton 
UCM © Gxslavac< me cnens we 


549. 989 


Pér®. excel. lard) ....... DP, S53 
Lard production ........ 159,086 144,297 
Rendered pork fat 9,081 8,406 


Average live weights in June were: 


June, 1956 June, 1955 


Ibs. s. 
FU) erm 959.6 
PRR 6 niet snlacwor 1,083.3 1,009.7 
REOINONEY Nis oh nena een 859.3 821.2 
GUE out cc caineme me earem vis 941.2 928.3 
[0 ER eine ne 230.1 233.0 
PRU. kc cccecaccadencees 249.5 263.7 
Sheep and lambs ...... 8D.0 O.9 


Dressed vields per 100 Ibs. live 


two months were: 


weight for 

June, 1956 June, 1955 

Per Cent Per Cent 
CASE oa Kear eeaws 56.1 nO.7 
GRING@E visiccacessuxneces 55.5 n.7 
ee or ra ere - 9 765 
Sheep and lambs ..... 48.2 48.5 
Lard per 100 Ibs., hog. . 14.8 14.8 
Lard per animal (Ibs.).. 36.9 39.0 


Average dressed weights of live- 


stock compared as follows (Ibs.): 
WRC Sadccnoccacenween V1.7 O84 
MNO ds ce tea oe ieee 132.7 129.8 
REOUM Soenseevadsue 189.4 LOL.7 
Sheep and lambs ....... 12.9 44.1 
Mneluded in cattle 
“Subtract 7.0 to get packer style average 








KOCH Stunning Pistol 


The Famous CASH-X 
Captive-bolt Pistol 


Prevents down-grading from clotted car- 
casses and dark cutters. 
drives bolt just far enough to cause in- 
sure stunning. Bleeding is rapid 
and thorough. 35,000 Cash-X Pistols in 







stant, 


Chicago Junior Hog Show 
Scheduled For August 21-22 


The 17th annual Chicago Junior 
Hog Show and Marketing Day has 
been scheduled for August 21 axl 
22, at the International Amphithea- 
tre, 42nd and Halsted sts. 

The event is sponsored by t> 
Union Stock Yard and Transit Com 
pany, and is open to 4-H and FI \ 
boys and girls having swine pro‘ec’s 

A two-day event is planned _ this 
vear because of the increasing six > 
of the show. Show sponsors point o ti 
that the extra day will permit more 
time for educational features and als» 
give more opportunity for the par- 
ticipants to see the open market hoz 
selling procedure at the Chicago Yards. 

The program will include a grad- 
ing contest open to all 4-H and FFA 
members, regardless of whether they 
have entries in the show. Demonstra- 
tions on the type of hogs yielding 
cuts preferred by consumers, and how 
to evaluate meat yield and quality in 
live hogs, will be stressed. 


Oregon Livestock Brand 
Inspection Total Declines 


Oregon livestock brand inspections 
during the first six months of this 
year were 402 under the same pe- 
riod in 1955, Roy K. Nelson, brand 
inspection supervisor for the state de- 
partment of agriculture, reported. 

The 1956 brand inspections as of 
June 30 were 360,921, compared with 
the 1955 semi-annual total of 361,- 
323. January was the high month and 
June the low month for inspections 
during both six-month periods. Last 
January brand inspections increased 
5,147 over the same high period 
1955. In the low month, 1956 in- 
spections were 644 under June, 1955. 





Blank cartridge BLOOMINGTON, ILL. 


CHATTANOOGA, TENN. 
CINCINNATI, OHIO 
DAYTON, OHIO 


* SAFER service. Koch Cash-X Stunning method DETROIT, MICH, 
* SURER proved by 30 years of increasing popu- FLORENCE, $C. 
MORE larity. Pistol is safe and easy to use. One FT. WAYNE, IND 
MOR shot does it! No recoil, no misses. FULTON KY. F 
HUMANE & RY: 
Write for free illustrated folder. INDIANAPOLIS, IND. 
JACKSON, MISS. 





KocH SUPPLIES 


2518 
Phone Victor 2-3788 
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No One (Else) 
Gives So Much (Service): 
For So Little (Cost) 


LAFAYETTE, IND. 
LOUISVILLE. KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 


OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 
VALPARAISO, IND. 








SERVICE 


KENNETT-MURRAY 


LIVEestock BuvINS 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, August 4, 1956, as 


reported to The National Provi- 
sioner: 

CHICAGO 
Armour, 8,374 hogs: Shippers, 


55 hogs. 
30 calves, 
2,826 sheep. 
KANSAS CITY 

Cattle Calves Hogs Sheep 





9,764 hogs: and Others, 1 
Totals: 24,889 cattle, 1, 
36,793 hogs, and 












Armour.. 3,927 1,260 2,697 1,948 
Swift .. 3,66 1,005 3,429 2,158 
Wilson . 1 ae eee . 
Butchers. 384 1,103 ee 
Others . 1,378 oo 2,459 1,761 


Totals.18,217 2,649 12,428 5,867 


OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour .. 8,645 5,114 1,969 
Cudahy ... 3.601 4,701 1,601 
ae 6 12 28 5,868 1,708 
WOR: ons) TAT 4,281 715 
Am. Stores. oz ‘ a 
Cornhusker . 1,590 
O'Neill... 674 
Neb. see. 65S 
Kagle 287 
Gy. Omaha. SSY) 
Rothschild 1,379 
Roth 1,304 
Kingan 1,655 
Omaha . 820 
Union sates 62 . 
Others baee 23 9.4038 
Totals 32,031 29,367 5.988 


E. ST. LOUIS 


Cattle Calves Hogs Sheep 
» 








Armour 3.058 1,144 9.446 3.35 
Swift 3.664 2,207 10.423 2, 
Hunter 1,130 ‘ 7.606 
i ae pies ose Les 
Krey 9,066 
Totals, 7,852 3,351 38,529 6,017 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift 3.671 682 9.651 2.483 
Armour, . 3,757 B98 4.561 2,051 
Others 5.657 60 4,040 
Totals*13.035 1,070 18.252 4,534 





*Do not include 226 cattle, 
calves, 3,178 hogs, and 3,126 shee p 
direct to packers. 


SIOUX CITY 





Cattle Calves Hogs Sheep 
Armour... 4,430 33 «COS 2.425 
S.C. Dr. 

Beef . 2.748 ee . 
Swift .. 3.992 3,822 1,262 
Butchers. 694 és 19 
Others . 9,123 9 10.820 


Totals . 20,987 42 19,886 3.687 








WICHITA 
Cattle Calves H Sheep 

Cndahy 1,963 801 § 
Dunn ; 149 cee _ 
Dold . 101 ae 711 
Excel 851 
Kansas . 448 ort R . 
Armour 270 » 605 
Swift ; ie ee soe 20% 
Others . 1,510 5 101 1,007 

Totals. 5,352 801 3,447 2,687 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour... 3.593 505 1,581 7438 
Wilson 3.683 984 S44 
Others 5,770 1,122 








Totals*13,046 3.687 1.587 

*Do not include 1.315 cattle, 524 
calves, 7,166 hogs and 2.160 sheep 
direct to packers. 


“2.550 


LOS ANGELES 


Cattle Calves Hogs Sheep 

Armour 104 65 
Cudahy . eam 
Swift 728 81 
Wilson 
Ideal 986 14 
Atlas 6S4 ~ 
United nag 10 304 
Gr. West. 463 
Goldring. 337 17 
Harman... 278 17 bee 
Others 2,918 DRS 704 

Totals. 7,037 800 1,008 
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MILWAUKEE 
Cattle Calves Hogs Sheep 
Packers... _, 122 2,367 3,210 573 
Butchers. 2,361 1,702 128 245 
Totals. 3,083 4,069 3,338 818 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall. fe ave 207 
Schlac hter 233 31 ae ose 
Others 4,171 966 14,151 2,065 


Totals. 4,404 997 14,151 2,272 


ST, PAUL 





Cattle Calves Hogs Sheep 
Armour.. 6,481 3,175 12,866 1,830 
3artusch. 1,314 nae vee coe 
Rifkin . 839 28 
Superior. 1,$ ae ae rr 
Swift 1,980 16,201 2,066 
Others 1,643 8,827 eee 

Totals.19,370 6,8 26 37, 804 3,896 


FORT WORTH 
Cc attle Calves Hogs Sheep 





Armour. . 1,841 1,388 4,509 
Switt, «+3; 1,818 1.802 5,682 
Morrell 22 . 
City 13 
City pie 13 
Rosenthal, 213 5D 


Totals. 7,185 3,749 3,185 10,191 
TOTAL PACKER PURCHASES 


Week Same 
ended Prey. week 
Aug. 4 week 1955 
Cattle ; 170,112 
Hogs 200,076 





52,673 


CORN BELT DIRECT 
TRADING 
Moines, Aug. 8,— 
Prices at the ten concen- 
tration yards in Iowa and 
Minnesota were quoted by 
the USDA as follows: 
Burrows, gilts, 
120-180 Ibs. 


180-240 Ibs. 
240-270 Ibs. 


Sheep 50, 370 66, 825 


Des 





a) 
15 . 50@ 16. 85 





SIO SOO TUG. ick ccs 14.50@16.10 
Sows, choice 

ZI0-Oe TDR. occas 75@15.60 

320-400 Ibs. ....... 3.75@15.00 

4100-550 Ibs. ....... 11.50@14.00 


Corn belt hog receipts 
were reported by the U. S. 
Department of Agriculture 
as follows: 





This Last Last 

week week week 

est actual actual 
Aug. 2 33,500 43,000 32,000 
Aug. 3 37.009 
Aug. 4 32.000 
Aug. 6 - ame 51, or 0 53.000 
Aug. 7 ; 13. 000 48,000 40,000 
Aug. 8 .42,000 38,000 49,000 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis on Wednesday, 
Aug. 8 were as follows: 
CATTLE 


Steers, ch. & pr.....$2 
Steers, good 





Heifers, good & ch.. 
Cows, util. & com’'l. 





Cows, can. & cut. .. 
Sulls, util. & com’l. 
Bulls, good (beef) 

VEALERS: 
Choice & prime ....$21,00@23.00 
Good & choice .... 19.00@21.00 
Calves, gd. & ch.... 15.00@18.00 










HOGS: 
U.S. 1-3, 120/160. ..$12.50@14.50 
U.S. 1-3, 160/180... 14.50@16.50 
U.S. 1-3, 180/200... Hepner 00 
U.S. 1-8, 200/220... 7.25 
U.S. 1-3, 220/240... 00 
U.S. 1-3, 240/270... 5 
U.S. 1-3. 270/300... a H 
Sows, 180/360 ..... 14.50@15.75 
LAMBS: 
Gd. & prime .....$19.50@22.00 
Utility & good . . 16.50€@19.00 











WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the week 
ended Aug. 4, 1956 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 




















Sheep & 
Cattle Calves Hogs Lambs 
Boston, New York City Area! 12,922 12,918 47,755 48,151 
Baltimore, Philadelphia ..............6 8,032 1,312 24,401 2,582 
Cin., Cleve., Detroit, Indpls. 17,635 8,627 92165 16,620 
Chicago Area .. 24,489 8,207 46,561 6,374 
ee, OE FARIS: oso 54,00 caa cs eric cawe 31,143 17,052 77,999 9,918 
POU RIE ION cl a: 0 8 g 9:0 ste mre fs ale ale Coes 16,029 5,781 71,399 10,301 
SRI, 5 oles nace ashy oo woe ores eee 35,792 1,331 56,667 10,404 
WANN ONE Sho oars tole. 3 se 0's dwik bles Gales aces 19,197 4,431 21,453 9,030 
Iowa-So. Minnesotat .......:.ccsccccssre SO Gee 11,108 215,243 24,771 
Louisville, Evansville, Nashville, 
Memphis .... is... rr re 10,660 9,555 37,384 adtnae 
Georgia-Alabama Area® ..............65 7,302 5,017 20,978 
St. Joseph, Wich Okla, CHOY «sewers ee 22,167 7,088 36,473 
Ft. Worth, Dallas, San Antonio ........ 23,050 10,414 13,808 
Denver, Ogden, Salt Lake City ......... 16,977 1,211 13,732 
Los Angeles, San Fran. Areas® Pry 2,435 26,700 
Portland, Seattle, Spokane ............. 8,172 1,042 12,001 
CPA? EE ES i sis.9 54.8 on orca ees 318,936 107,529 814,718 238,108 
Totals previous week .. 330,211 107,662 800, 410 234,034 
Totals same week 1955 ..............¢ 311,563 108,426 755,433 225,728 


1Includes Brooklyn, 
St. Paul, Newport, Minn., and Madison, 
3Includes St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, 
Mo. *4Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, Waterloo, Sioux City, Iowa, and Albert 
Lee, Austin, Minn. ®Includes Birmingham, Dothan, Montgomery, Ala., 
and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ®In- 
cludes Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 


Newark and Jersey City. *Includes St. Paul, So. 


Milwaukee, Green Bay, Wis. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended July 28 compared with 
the same time 1955, was reported to the National Provi- 
sioner by the Canadian Department of Agriculture as 
follows: 





GOOD VEAL 

STEERS CALVES HOGS* LAMBS 
STOCK- Up to Good and Grade B1 Goo 
YARDS 1000 Ibs Choice Dressed Handyweights 
Toronto ..... $21.00 $19 $21.00 $28.12 $26.00 
MUTI OR, cya. cares 1f 19.50 85 
Winnipeg : 18. 19.71 
Calgary oes. 19.2 24.23 
Edmonton 1 20.00 
Lethbridge 15 22.00 
Pr, Albert 17.75 20.66 
Moose Jaw .. 18.00 18.50 
Saskatoon 17.50 20.00 
Regina ..... 17.80 17.50 17.10 





Vancouver .. 17.75 


16.90 





*Canadian Government quality premium not 


included, 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant stock- 
yards located in Albany, Moultrie, Thomasville, Tifton, 
Georgia; Dothan, Alabama, and Jacksonville, Florida dur- 
ing the week ended August 3: 


Cattle 





Calves vgs 
Week ended Augnst 3 .........000. 2.584 "S13 te 
Week previous (five days) ......... 8. 1,214 10.7: 
Corresponding week last year ...... 3,916 1,856 i 








LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Wednesday, 
Aug. 8 were as follows: 


LIVESTOCK PRICES 
AT SIOUX CITY 


Livestock prices at Sioux 
Citv on Wednesday, Aug. 8 
were as follows: 

CATTLE: 
Steers, ch. & pr 


Steers, gd. & ch.... 
Heifers, gd. & ch 


CATTLE: 
. $24,097 26.00 Steers, prime 
20_00@ 24.00 Steers, choice 23. 
. 20,00€@ 24.09 Steers, good a 9.00@ 23.2 
Cows, util. & com'l. 9.50@12.00 Steers, standard... 17.004 19.00 
Cews, can, & ecut.. T.70@ 9.0 Heifers, ch. & pr... 21.09@24,50 
Sulls, util. & com'l. 11.00@12.50 Heifers, good ..... 18.00@°1.00 
Cows, util, & com'l. 10 00@12,00 
Cows, can. & cut... 8,50@10.00 






VEALERS: 





Good & choice $15,00@18.09 Bulls, util. & com'l, 12.00@ 12.00 
Calves, gd. & eh... 15,00@16.00 Bulls, good (beef)... 12.00 only 
TIOGS: 
U.S. 1- 80/2 $15.25@17 
200. . .$15.50@17.00 fa is eae... Sane 
3) 16.50@17 25 U.S. 1-8, 200/220... 16.50@17.35 
30. pretty U.S. 1-3, 240/270... 16.50@17.25 
on, . i‘. 240/270. 16.50@17.00 
: S. 3. 270/300... 15.50@16.50 
15.00@ 16.00 Sows, 180/360 ..... 15.00@16.00 
LAMBS: LAMBS: 
Choice & prime... .$20.00@20.50 Choice & prime ....$20.00@20.50 
Good & choice 18.00@ 20.00 Good & choice ..... 18.00@ 20.00 
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SLAUGHTER 
REPORTS 


Special reports to THE NA 
AL PROVISIONER, 
number of livestock slaughtered at 


TION- 
showing the 





13 centers for the week ended 
August 4, 1956, compared: 
CATTLE 
Week Cor. 
Ended Prev. Week 
Aug. 4 Week 1955 
Chicagot A 24, 889 22,479 21,393 
Kan. Cityt. 20,566 19,312 17,401 
Omaha*t ‘ 31 ,810 31,100 31,032 
E. St. Louist 11,203 11,680 9,930 
St. Josepht. 12,395 11,296 13,049 
sioux Cityt. 12,557 13,452 9,417 

Wichita*t 6,016 5,362 6,054 
New York & 

Jer. Cityt 13,472 12,565 
Okla. City*. 17,435 16,185 15,618 
Cincinnati . 4,845 4 
Denvert - 





"868. 15.162 
3,087 3,903 


St. Pault . 17,096 15 
Milwaukeet.. 2,079 














Totals -161,191 192,397 172,196 
HOGS 

Chicagot . 27,029 22,666 26,683 
Kan, Cityt. 12,428 138,763 8,935 
Omaha*t .. 36,252 35,603 32,365 
E. St. Louist 38,529 31,189 13,769 
St. Josepht. 16,290 14,956 18,011 
Sioux Cityt. 11,681 10,728 11,669 
Wichita*t 9,141 9,341 8,248 
New York & 

Jer. Cityt , 50,083 45,202 
Okla. City*t 10,853 10,156 8,368 
Cincinnati§ . 11,0830 11,942 13.492 
Denvert ... - 14,193 9,456 
St. Pault .. 29,067 27/195 30,589 
Milwaukeet 3,335 3,310 3,666 

Totals 205,635 255, 125 230,453 

SHEEP 

Chicagot .. 2,826 4,024 3,785 
Kan. Cityt. 5,867 5,629 3,702 
Omaha*t 6,490 = 7, 806 13,321 
E. St. Louist 6,017 5 4,071 
St. Josepht. 7,650 5,8! 7,646 
Sioux Cityt. 2/486 2,0°4 3,333 
Wichita*t 1,680 1,439 1,786 
New York & 

Jer, Cityt. -.- 44,908 48,970 
Okla, City*t 3,747 3,916 2,691 
Cincinnati’ . 924 406 = 1,817 
Denvert -.- 24,965 11,103 
St. Paulf 3,896 2,789 2,459 
Milwaukeef.. 818 696 1,187 


Totals 42, 401 109 ‘871 105 ‘871 


*Cattle and calves. 
7Federally inspected 
including directs. 
tStockyards sales for local slaugh- 
ter. §Stockyards receipts for local 
slaughter r, including directs. 


CANADIAN KILL 

Inspected slaughter of 
livestock in Canada for 
week ended July 28: 


slaughter, 





CATTLE 
Week 
ended Same 
July 25 week 
- 1956 1955 
Western Canada.. 17,742 14,091 
Eastern Canada.. 16,878 16,843 
Totals ........ 34,620 30,934 
HOGS 
Western Canada.. 41,353 42,209 
Eastern Canada.. 52,034 43,116 
WOCREE: oc cccics 93 387 
All hog carcasses 
BTAGCE 2c kevcs 100,413 91,548 
SHEEP 
Western Canada.. 3,082 3,861 
Eastern Canada... 5,394 5,877 
RORREO occe esc 8,476 9,738 


NEW YORK RECEIPTS 

Receipts of livestock at 

Jersey City and 4lst  st., 

New York market for week 
ended Aug. 4: 

Cattle Calves Hogs* Sheep 

Salable .. 132 35 nee 1 


Total (incl. 


directs). .5,372 3,681 19,123 16,690 
Prev. week: 


Salable . 116 15 21 
Total (incl. 
directs) ..6,202 3,746 21,844 14,352 


*Including hogs at 3lst St. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Aug. 2.. 1,867 270 10,147 1,359 
Aug. 3.. 841 945 4,912 1,516 
Aug. 4. 168 221 2,190 107 
Aug. 6. 115,887 395 6,983 1,129 
Aug. q.. 7,500 300 11,000 1,600 


Aug. 8..17,000 300 8,000 2'500 
*Week so 

far ..40,337 995 25,983 4,229 
Wk. ago.43,690 1,230 31,802 8,360 





Yr. ago.45,781 1,203 29,312 5,113 
2 years 
ago ..40,229 1,085 30,228 3,886 





*Including 209 cattle, 4,251 hogs 
und 1,600 sheep direct to packers. 





SHIPMENTS 
Aug. 2.. 2 198 48 2,434 266 
Aug. 3.. 1,031 250 
Aug. 4.. 1,2 re 305 
Aug. 6.. 5,769 30 wie 
Aug. 7.. 4,000 200 
Aug. 8&.. 7,000 100 





Week so 





far ..16,769 30° 4,368 300 
Wk. ago.17,846 156 6,052 1,300 
Yr. ago.17,562 94 2.692 799 
2 years 

ago ..14,184 147 3,196 S17 


AUGUST RECEIPTS 
1956 


1955 
60,980 
» ogy 


Cattle 
Calves 
Hogs 
Sheep 





AUGUST SHIPMENTS 
1956 
wavneane 30, 363 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 


cago, week ended Wed., Aug. 8: 
Week Week 
ended ended 
Aug. 8 Aug. 1 

Packers’ purch. 26,097 26,006 

Shippers’ purch, .. 9,825 9,884 

MOSEED re Ficueys 35,922 35.980 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Aug. 3, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 352,000 380,000 153,000 
Previous 
week = 328,000 379,000 158,000 
Same wk. 
1955 292,000 344,000 = 120,000 


956 to 
8,808,000 14,798,000 4,807,000 
19: » to 

date 8,516,000 12,620,000 






5,065,000 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific 
markets, week ended Aug. 2: 
Cattle Calves Hogs Sheep 
7,400 1,075 1.050 175 
3,465 625 2.075 6,460 
1,400 250 200 5,200 


CALIFORNIA STATE 
INSPECTED KILL 


State inspected slaughter 
of livestock in California 
during June, as reported to 
The National Provisioner: 


Coast 


Los Ang.. 
N. P'tland. 
San Fran.. 


No. 
| eer 39, 767 
RRO. - veceskndsineaes 23 
GO vec dae eer eeenvin 
RONG os ee oo 6 Wares 


Meat and hid produc- 
tion for June: 


Sausage 
Pork and beef ......... 
Lard and substitutes .... 
GRE ssa ctceme snes 13,938,810 
As of 
112 meat 


June 30, California had 
inspectors, Plants under 
state inspection totaled 341, and 
plants under state approved mu- 
nicipal inspection totaled 96 


1956 














LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Aug. 7 were reported by the Agricultural Marketing 
Service, Livestock Division as follows: 


St. L. N.S. Yds. 
HOGS (Includes Bulk of Sales) : 
BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 Ibs. .$13.00-14.75 
140-169 Ibs... 14.50-16.00 
160-180 Ibs... 
180-200 Ibs.. 1¢ f x 
200-2 Ibs... 16.75-17.50 16.50- 


None qtd. 
None qtd. 





1 
Ibs.. 17.00-17.50 16.75-1 
Ibs.. 16.50-17.35 16.50-1 

27 Ibs... 16.00-1 
300-330 Ibs... 

330-360 Ibs.. } 
Medium: 
160-220 Ibs. . 





None qtd. 


SOWS: 

Choice: 

180-270 Ibs.. 
270-300 Ibs... 
209-330 Ibs... 
330-360 Ibs. . 
360-409 Ibs... 
400-450 Ibs.. 
450-550 Ibs. . 


None qtd. 
None qtd. 


15.09-1 
14.50-1! 
14.00-14. 





Bours & Stags, 
all wts. 


8.00-11.00 


None qtd. 


SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900° Ibs... 
909-1109 
110-1300 
1300-1500 Ibs.. 25.5 
Choice: 
700- 900° Ibs.. 
9°0-1109 Ibs 
1100-1200 Ibs 
1300-1500 Ibs.. 


25.50-26.50 








- 26.75 






-26.09 


Good: 

TON- 900 Ibs.. 
900-1100 Ibs.. 
1100-1300 Ibs.. 
Standard, 


19.00-22.00 
19.50-92.00 
19.50-22.00 


all wts. 2. 15.00-20.00  15.50-19.50 
Utility, 

all wits 13.00-15.00 14.00-15.50 
HEIFERS: 

Prime: 


600- 809 Ibs.. 
800-1000 Ibs... 
Choice: 

600- 800° Ibs.. 
800-1000 Ibs.. 
Good: 

5°O- 700 Ibs.. 
700- 900° Ibs.. 
Standard, 


None qtd None atd, 


None qtd 


22.00-: 
22.00- 24. nO 


PO5O-28 





19.50-21.50 
19.50-21.50 





all wts. .. 14.00-19.00 15.00-18.00 
Utility, 
all wts 12.50-14.00  13.00-15.00 
COWS 
Commercial, 
all wts. 11.50-12.50 11.50-12.75 
Utility. 
all wts 10.50-11.50 10.00-11.50 
Can. & cut., 
all wts 8.00-10.50 = 8.00-10.50 


BULLS (Yrls. Exel.), All Weights: 


MOONE). cian ssp None qtd. 12.50-14.00 
Commercial . 12.50-13.50 14.00-14.75 
Utility . 10.50-12.00 13.00-14.00 
Cutter 8.50-10.50 11.50-13.00 


VEALERS, All Weights 

Ch. & pr.... 21.00-23.00 
Com'l & gd... 14.00-17.00 
CALVES (500 Lbs. 


Ch. & pr.... None qtd. 
Com'l & gd.. None qtd. 


Down) 


SHEEP & LAMBS: 
LAMBS (110 Lbs. 


Ch. & ‘PR... 
Gd. & Chi. 


Down): 
21.50-22.50 
19.50-21.50 
YEARLINGS (Shorn): 


Ch. & pr.... None qtd 
Gd. & ch.... 17.00 only 


EWES (Shorn): 


Gd. & ch... 3.50- 4.00 £.50- 5.00 
Cull & util... 2.50- 3.50 3.50- 4.50 


Chicago Kansas City 





None qtd. 
15.75 -16.75 $15.00-16.25 $ 
Pa . 





15. 50-16.C0 


14.00-15.00 


15.50-16.06¢ 






13.00-14.25 








19. 00. O32, 50 


23.75-26.00 








nO 
18.50- 20.50 


21.00-24.00 
17.00-21.00 


17.00-20.00 


13.00-17.00 


22.00-24.50 


20.00-22.00 


17.00-17.50 
16.09-17.00 


Omaha St. Paul 


None qtd. None qtd. 
None atd. 
3.25 $15.25-16.50 
00 16.25-17.25 
10 16.50-17.50 
10° :16.50-17.50 
00 16.50-17.25 
16.00-16.75 15.75-16.50 1 75-16.50 
15.50-16.25 15.25-16.00 15.25-16.00 
None gtd. None qtd. None qtd. 


None qtd. 
$14.00-15.25 

14.50-16. 50 

16. 50- 17.75 


16. 75-17.50 
§.50-17.25 






14.50-15.50 14,25-15.25 


14.00-15.50 


None qtd, 
None atd, 
4.50-15.00 


15.75-16.00 

15 

15. 
- 25-14.75 14. 

1 

1 

1 


5.75-16.00 


-50-14.50 
13. 00-13.75 
12.25-13.25 





None qtd. None qtd. 10.00-11.00 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


None qtd, 
None qtd. 
None atd. 
25.00-26.00 








None atd. 
29 &0.9% 





22'00-24.75 


e De 
23.00-2 None qtd. 
18.00-92.50 18.09-2 
0) 18.50 
nO 18.! 


17.50-: 
18.00- 
18.00-22 





14.50-18.50 14.50-17.00  14.50-19.00 


13.00-14.50 13.00-14.50  12.50-14.50 


None atd. 
23.00-24.50 


None qtd. 
None qtd. 





21.00-23.50 
21.00-23.50 


21.09.23 
21.00 





22.00-23.50 
22.00-23.50 








18.00-20.00 18.2 
18.00-20.00 


; 18.50-20.00 
18.25-20.50 18.50-20.00 


13.00-17.50 14.00-17.50 14.50-19.00 


10.00-13.00 12.00-14.00  12.00-14.50 


11.00-12.00 11.00-12.50 11.50-12.50 


9.50-11.00 .25-11.00 10.00-11.50 


8.00- 9.50 7.50- 9.00 8.50- 9.50 





None qtd 
11.00-12.00 
10.00-11.00 
None qtd. 


None qtd, 12.50-13.00 
12.00-13.50 12.50-13.00 
10.50-12.00 12.50-14.00 
None qtd. 12.50-14.00 





18.00-19.00 
14.00-17.00 


16.00-18.00 
12.00-15.00 


21.00-23.00 
15.00-18.00 


17.00-19.00 
12.00-15.00 


16.00-18.00 
12.00-16.00 


None qtd 
None qtd. 


21.00-22.25 20.50-21.50 
19.50-21.50 18.50-20.50 


20.00-21.00 
19.00-20.00 


None qtd. 
None qtd 


None qtd 
None qtd 


None qtd. 
None qtd. 


$.50- 5.00 5.00- 5.25 


° 3.50- 4.50 
3.50- 4.50 4.00- 5.00 


2.00- 3.50 


49 





MID-STATES 


REFRIGERATED SERVICE. 





‘ san reancesce \ 


eee 





SALINA 





DAILY THROUGH TRAILER SERVICE 
BETWEEN CHICAGO, TEXAS & SOUTHWEST) 


Lr 





For Dependable Service Call Nearest MID-STATES Terminal 


ALBANY, N. Y. 
Union 9-9211 
AURORA, ILL. 
Aurora 2-7674 
BOSTON, MASS. 
Algonquin 4-5210 
BUFFALO, N. Y. 
Fairview 3137 
CLEVELAND, OHIO 
Henderson 2-2380 
INDIANAPOLIS, IND. 
Melrose 2-8377 


NEWARK, N. J. 
Mitchell 2-7780 


Hobart 7-2581 
NEW YORK, N. Y. 
Oregon 5-7600 
KANSAS CITY, MO. 
Humboldt 3-0426 
PHILADELPHIA, PA. 
Stevenson 7-7300 
ROCHESTER, N. Y 
Glenwood 8863 


NEW HAVEN, CONN. 


ROCKFORD, ILL. 
Phone 5-0531 
SOUTH BEND, IND. 
Atlantic 9-2458 
TOPEKA, KANS. 
Phone 2-5861 
WICHITA, KANS. 
Phone 7-5351 
WORCESTER, MASS. 
Pleasant 6-5791 
PROVIDENCE, R. |. 
Plantations 1-4000 


pended meat. 


Ultra-modern, high-cube reefer-trailers designed with shippers in mi 


New type meat rails provide maximum use of space for loading sus. 


Temperatures thermostatically controlled to meet shippers specifications, 


20-degree temperature maintained on 100-degree day with full load 
of suspended meat. 


Extremely low temperature when loaded with frozen food products. 


Coupled with tandem axle tractor, unit can accommodate 40,000 Ibs, 


frozen food products. 
See Section S, Page 11, 1956 Purchasing Guide for the Meat Industry. 


MID-STRTES sreicut tines, tne 


General Offices: 5200 SOUTH PULASKI ROAD, CHICAGO 372, ILL., REliance 5-O800 





ee ee ADVERTISING 


d: set solid. Minimum 20 words, 
additional words, 20c each. “’Position 


a 
$3.00; additional words, 20c each. Count 


advertisements, 75c 


Displayed, $9.00 per inch. ‘Con- 


Uniess Specifically instructed Otherwise, 
Advertisements Will Be Inserted Over a Blind Box Number. 
address or box numbers as 8 words. Head- 
lines, 75c extra. Listin 
per line. 
tract rates on request 


All Classified 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


| 


HELP WANTED 





SAUSAGE MAKER 
or 

SUPERINTENDENT 
experience. Thorough knowledge of 
yields, costs, labor, ete., also com- 
experience in sausage, smoked meats, pack- 
hog cut and kill, and cattle operations. 
substantial salary and long range con- 
W-286, The National Provisioner, 18 E. 
New York 17, " 


Very wide 
formulation, 
plete 
aging, 
Require 
nection. 
fist St., 





MANAGER 


Position wanted in medium sized 
consider sale or assistant of large 
experienced in all phases of 
operations, cost and = labor, 
as general manager of southern plant. Am 34 
with 8 years’ experience as manager, Would relo- 
cate in this country or foreign. W-290, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi 
cago 10, TIL. 


Would 
Highly 


sales, 


plant. 
plant. 
management, 
Presently employed 





HELP WANTED 


NATURAL CASING 
SALESMAN 
Independent casing corporation has 
opening in the east—long established 
territory—vacancy caused by the death 
of our representative for the past 27 
years. Unusual opportunity for the 
right man. Prefer natural casing ex- 
perience, but will consider experience 
in allied lines. Replies will be handled 

in the strictest confidence. 
Write to 
INDEPENDENT 
CASING CORPORATION 
1335 W. 47th St., Chicago 9, Illinois 





SAUSAGE STUFFER 


PACKING 

MEAT 
STUFFERS: 

jobs. 


SAUSAGE 
SMOKED 
SAGR 


these 


COOLER FOREMEN, 
PACKING FOREMEN, SAU- 
Experienced men only for 
Contact Fred Deppner, 
SAMUELS & CO., 
3307 Lemon Ave., Dallas, 
Phone Logan 6691. 


Texas, 


PLANT SUPERINTENDENT 


For 155 employe federally 
east coast. Killing 1,500 hogs and 300 cattle 
weekly. Must know hog and cattle slaughter, 
all rendering and prepackaging. Good opportunity 
for right man. State salary expected and give 
full experience record. Write W-283, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 


inspected plant near 





HOG CASING 
and 
ASSISTANT 
We want two men with 
and selecting methods 
benefits, 
INDEPENDENT CASING CORPORATION 
1335 W. 47th St., Chicago 9, Tl. 


FOREMAN 


experience in cleaning 
Good salaries with usual 


50 





INDUSTRIAL ENGINEER 
WANTED: 
studies, 


Someone 
productivity 
vuperations. 
<o00d 
THE 
St.. 


capable of conducting time 
schedules for more efficient 
Southern packer—over 500 employees 

opportunity—write particulars to W-268, 
NATIONAL PROVISIONER, 15 W. Huron 
Chicago 10, Il. 


| Union Stock Yards 





HELP \ WANTED — 


WANTED: 
EXECUTIVE TYPE SALESMEN FOR 
NATIONAL MEAT PURVEYOR 


Pfaelzer Brothers, purveyors of fine 
meats and poultry, has several open- 
ings, including Chicago area, for men 
with proven sales ability. Liberal start- 
ing salary with unlimited earning op- 
portunity. Pension plan, hospitaliza- 
tion, and life insurance. Write in de- 
tail, giving past experience. All replies 
confidential, 
Write to Mr, Gordon Bodek 
general sales manager 


PFAELZER BROTHERS 
Chicago 9, Ill. 





SALARY $17,000 to $20,000 PER YEAR 
The Kadison-Schoemaker Laboratories, 703 W. 
Root St., Chicago, Ill., wants this type of ex- 
perienced man well known in the trade, who has 
a successful record selling seasonings, binders, 
emulsifiers, cures, ete. Phone Yards 7-6366 for 
interview. 





SALESMEN: With a following 
frankfurter, and sausage manufacturers, to sell 
printed waxed folders and folding cartons. To 
a man with this background we can offer a very 
attractive proposition. A few choice territories 
still available. Box W-272, THE NATIONAL 
PROVISIONER, 18 E. 41st St., New York 17, N.Y. 


to the bacon, 





FOREMAN WANTED: For cattle and hog kill, 
pork cut and inedible rendering. Must have prac- 
tical experience and good references. Medium 
sized southern government inspected plant. Box 
W-280, THE NATIONAL PROVISIONER, 15 W 
Huron St., Chicago 10, Il. 


NATIONAL PROVISIONER, AUGUST 11, 1956 





